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THE 
is now ſome Years fince I firft 
formed a Defign of compiling a 
complete Syſtem of Diſtillation ; 
and accordingly read moſt} of the 
Treatiſes on that Subject, and ex- 
trated from each what I thought ne- 
ceſſary for my Purpoſe, propoſing 
to ſupply the Defects from my own 
Experience. It is, however, more 
than probable, that this Deſign had 
never been executed, had not 4 
French Treatiſe of Diſtillation“ fell 

A 4 into 

This Treatiſe is intitled Trait“ Raiſonne de 
la Diſtillation; ou La Diſtillation reduite en 
Principes : Avec un Traite des Odeurs. Par M. 


D' IE AN, Diſtillateur. Printed at Paris, in the 
Year, M. pcc.LIII. 


PREFACE. 
into my Hands ; but finding in that 
Book many uſeful Obſervations, and 
a great Number of Recipes for mak- 
ing various Sorts of compound Wa- 
ters and Cordials, I determined 
zo finiſh the Work I bad begun, being 
now enabled to render it much more 
uſeful than it was poſſible for me other - 
wiſe to have done. What ] have tran- 
ſlated from this Author, will, I dare 
ſap, be kindly received by our Diſtil- 
lers, as the manner of making many 
of the foreign Compound Waters, 
&c. has never before been publiſhed 
in the Engliſh Language, And 
T flatter elf if the ſeveral Hints 
inter ſper ſed through this Trea- 
tiſe are carefully adverted to, Diſ- 
tillation may be carried to a much 
greater Degree of Perfection than 
it is at preſent; and the celebrat- 
ed Compound Waters and Cordials 
of the French and Italians, import- 
ed at jo great an Expence, and 
ſuch Detriment ta the Trad: of this 
Nation, 
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Nation, may be made in England, 
equal to thoſe dee ape a- 
broad. | 


My principal Intention bring' Zo 
render this Treatiſe uſeful to all, 
T have endeavoured to deliver every 
thing in the plaineſt and moſt intel- 
ligibl Manner. Beauty of Stile 
7s not, indeed, to be expected in a 
WW nk of this Nature; and there- 
fore if Perſpicuity be not wanting, 
T preſume the Reader will forgive 
me, if he meets with ſome — 
that might have been delivered in 
more elegant Manner. I have 4 
fo, for the ſame Reaſon, avoided, as 
much as poſſible, Terms of Art, and 
given all the ant in Words at 
* | 


Diftillation, tho" Jong pradtiſed, 
has not been carried to the Degree 
of Perfection that might reaſon- 
ably have been expected. Mor will 
As this 


PR E F A CE. 

this appear ſurprixing, if it be conſi- 
dered, that the Generality of Diſtillers 
proceed in the ſame beaten Trad, 
without hardly ſuſpecting their Art 
capable of Improvements ; or giv- 
ing themſelves any Trouble to en- 
quire into the Rationale of the ſeveral 
Proceſſes they daily perform. They 
imagine, tbat the Theory of Diftilla- 
tion is very abſiruſe, and above the 
Reach af common Capacities ; or, at 
leaſt, that it requires a long and very 
aſſiduous Study to comprehend it; 
and, therefore, content themſelves 
with repeating the Proceſſes, without 
the leaſt Variation. This Opinion, 
however ridiculous it may appear 
zo thoſe not acquainted with the pre- 
fent Practice of Diſtillers, has, I 
am ſatisfied, been the principal Cauſe 
why Diſtillation has not been carri- 
ed to the Height it would otherwiſe 
have been. I have therefore endea- 
vorred in the following Treatiſe to 
deftroy this idle Opinion, and fhew 

1 tbe 


PRE FACE. 
the Diſtiller how be may proceed on 
rational Principles, and direct his 
Enquiries in ſuch à manner as can- 
not fail of leading him to ſuch Diſ- 
coveries in his Profeſſion, as will be 
attended with Advantage both to 
himſelf and his Country. 


But it is not to thoſe only who 
make Diſtillation their Profeſſion, 
that I have laboured to render 
this Treatiſe uſeful ; I have alſo en- 
deavoured to extend its Utility to 
thoſe who diſtil Simple and Compound 
Waters for their own Uſe, or to 
diſtribute to their indigent Meigb- 
bours. And for this Reaſon I have 
adapted moſt of the Recipes to ſmall 
Quantities, and briefly enumerated 


the Virtues and Uſes of each Com- 
Poſition. | 


The ſhort Deſcriptions of the moſt 
capital Ingredients, and the Direc- 
tions for chuſing the beſt of each 

Kind, 


PREFACE. 

Kind, I flatter myſelf will not be 
conſidered as improper :. Becauſe the 
Goodneſs of every Compoſition, muſt, 
in a great Meaſure, depend on the 


Goodneſs of the Ingredients. 


As Typographical Errors are al- 
moſs impoſſible to be avoided, the 
Reader will, I hope, pardon any he 
may chance to meet with in the en- 
ſuing Treatiſe ; and the rather as, 
1 dare ſay, there are none but what 
be may himſelf very eafily cor- 


rect. 
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Complete Syſtem 


O F | 
DISTILLATION. 


ISTILLATION is the Art of ſepa- 

rating, or drawing off the ſpirituous, 

aqueous, and oleaginous Parts of 4 

mixt Body from the groſſer, and more ter- 

reſtrial Parts, by means of Fire, and con- 
denſing them again by Cold. 


We ſhall therefore divide this Treatiſe 
into three Parts; in the firſt; we ſhall ex- 
| plain the Method of diſtilling Spirits from 

various Subſtances ; in the ſecond, the man- 
ner of drawing ſitnple Waters; and in the 
third, the beſt Methods of — cordial 
oer compound Waters. 
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PART I. 
Of the Diſtillation of Spirits. 


B Y the Diſtillation of Spirits is to be un- 
derſtood the Art by which all inflam- 
mable Spirits, Brandies, Rums, Arracks, and 
the like, are procured from vegetable Sub- 
ſtances, by the means of a previous Fer- 
mentation, and a ſubſequent Treatment of 
the fermented Liquor by the Alembic, or 
hot Still, with its Paper Worm and Refri- 
geratory, 


But as it is impoſſible to extract vinous 
Spirits from any vegetable Subject without 


Fermentation, and previous to this Brewing 


is often neceſſary, it will be requiſite firſt to 
con fider theſe * 


CHAP. I. 


Of Brewing, in order to the Production of 
Rees — 


BY Brewing g, we mean the extracting 4a 
Tincture from ſome vegetable Sub- 
ſtance, or diſſolving it in hot Water, by 
which means it becomes proper for a vinous 


A 


Fermentation. 


3 


A Solution, or fermentable Tincture of 
this kind, may be procured, with proper 
Management, from any vegetable Subſtance, 
but the more readily and totally it diſſolves 
in the Fluid, the better it is fitted for Fer- 


mentation, and the larger its Produce ot 


Spirits. All inſpiſſated vegetable ' Juices 
therefore, as Sugar. Honey, Treacle, Man- 
na, &c. are very proper for this Uſe, as 
they totally diſſolve in Water, forming a 
clear and uniform Solution ; but Malt, for 


its Cheapneſs, is generally preferred in Eng- 


land, though it but imperfectly diſſolves in 
hot Water. The worſt ſort is commonly 
choſen for this Purpoſe; and the Tincture, 
without the Addition of Hops, or Trouble 
of boiling it, is directly cooled and fer- 
mented. 1 


But in order to brew with Malt to the 
greateſt Advantage, the three following 
Particulars ſhould be carefully attended to : 
1. the Subject ſhould be well prepared; 
that is, it ſhould be juſtly malted, and well 
ground: For if it be too little malted, it 
will prove hard and flinty; and conſequently, 
only a ſmall Part of it diſſolve in the Water: 


And, on the other hand, if too much malt- 


ed, a great Part of the finer Particles, or 
fermentable Matter, will be loſt in the Ope- 
ration. With regard to grinding, the Malt 
| > ſhould: 
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+ A Complete Syſtem 
ſhould be reduced to a kind of coarſe Meal; 
for Experience has ſhewn, that by this 
means, the whole Subſtance of the Malt 
may, through the whole Proceſs, continue 
mixed with the Tincture, and be diſtilled 
with it; whereby a larger Quantity of Spi- 
rit will be obtained, and alſo great Part of 
the Trouble, Time and Expence in Brew- 


ing ſaved. This Secret depends upon tho- 
roughly mixing, or briſkly agitating the 


Meal, firſt in cold Water, and then in 


hot; and repeating. this Agitation after the 


Fermentation 1 is finiſhed : When the thick 
turbid Waſh muſt be immediately com- 


mitted to the Still. And thus the two Ope- 
rations of Brewing and Fermenting may 
very commodiouſly be reduced to one, to 


the no ſmall Profit and * of * 
Dittiller. 


The bon Particular to be . to, 


is, that the Water be good, and properly 


applied. Rain Water is the beſt adapted 
to Brewing; for it not only extracts the 


Tincture of the Malt better than any other; 


but alſo: abounds in fermentable Parts, 
whereby the Operation is quickened, and 


the Lield of the Spirit increaſed. The 


next to that of Rain, is the Water of Ri- 


vers and Lakes, particularly ſuch as waſh 
a any large Tract of a fertile Country, or re- 
; ceive — Sullage of rome Towns. But 


whatever 


of Diller) 8 8 


whatever Water is uſed! it muſt ſtand in a 
hot State upon the prepared Malt , Eſpecially 
if a clear Tincture be deſired; but tlie 
greateſt Care muſt be taken to proven the 
Malt from running into Lumps or Clods 
and, indeed, the beſt Way to prevent this, 
is to put a ſmall Quantity of cold Water to 
the Malt firſt, and mix them well together, 
after which the remaining Quantity of Was 
ter may be added in a State of boiling; with- 
out the leaſt Danger of coagulating the 
Malt, or what the Diſtillers call, Waking 4 
Pudding. | 


It has * found by Experionie} art 4 
certain Degree of Heat is neceſſary to ex- 
tract the whole Virtue of the Malt: This 

Degree may, by the above Method, be de- 
termined to the greateſt Exa&nefs, as the 
Heat of boiling Water may at once be 
leſſened to any aſſigned Degree of Warmth, 
by a proper Addition of cold Water; due 
Regard being had to the Seaſon of the Lear, 
and the Temperature of the Air. This Im- 
provement, with that mentioned above, of 
reducing the two Operations of Brewing 
and Fermentation to one, will be attended 
with confiderable advantage. 7 10” 189 


With hens to the proper Quantity of 
Water, it muſt be obſerved, that it too little 


be uſed, a vifcid elammy Mixture will be 
B 3 produced, 
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produced, little diſpoſed to ferment, nor 
capable of extracting all the ſoluble Parts 
of the Malt. On the other hand, too much 
Water renders the Tincture thin and aque- 
ous, and by that means increaſes the Trou- 
ble and Expence in all Parts of the Opera- 
tion. A due Medium, therefore, ſhould 
be choſen ; and Experience has ſhewn, that 
a Waſh about the Goodneſs. of that deſigned 
by the London Brewers for Ten Shilling 
Beer, will beſt anſwer the Diſtiller's Pur- 
poſe, When a proper Quantity of Water 
1s mixed with the Malt, the whole Maſs 
muſt be well agitated, that all the ſoluble 
Parts of the Malt may often come in con- 
tact with the aqueous Fluid, which being 
well ſaturated after ſtanding a proper time, 
muſt be drawn off, freſh Water poured on, 
and the Agitations repeated, till at laſt the 
whole Virtue, or ſaccharine Sweetneſs of 
the Malt is extracted, and only a fixed 
huſky Matter remains, incapable of being 
diſſolved by either hot or cold Water. 


The third requiſite Particular is, that 
ſome certain Additions be uſed, or Altera- 
tions made according to the Seaſon of the 
Year, or the Intention of the Operator, 
The Seaſon of the Year is very neceſſary to 
be conſidered, In the Summer, the Water 
applied to the Malt muſt be colder than in 
the Winter ; and in hot ſultry Weather, 


the 


WW 
the Tincture muſt be ſuddenly cooled, other- 


wiſe it will turn eager; and, in order to 
check the too great Tendency it has to Fer- 
mentation, when the Air is hot, it will he 
neceſſary to add a proper Quantity of un- 
malted Meal, which being much leſs diſ- 
poſed to Fermentation than Malt, will 
greatly moderate its Impetuoſity, and render 
the Operation ſuitable to the Production of 
Spirits, which, by a too violent Fermenta- 
tion, would, in a great Meaſure, be diſſi- 
pated and loſt. | 


CHAN IE 
Of Fermentation. 


12 HE Tincture, or, as the Diſtillers call 
1 it, the Waſh, being prepared, as in 
the foregoing Chapter, it is next to be fer- 
mented ; for, without this Operation, no 
vinous Spirit can be produced. 


By Fermentation is meant that inteſtine 
Motion performed by the inſtrumental Effi- 
cacy of Water, whereby the Salt, Oil and 
Earth of a fermentable Subject, are ſepa- 
rated, attenuated, tranſpoſed, and again 
collected, and recompoſed in a particular 
Manner. 


B 4 1 
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The Doctrine of Fermentation, is of the 
greateſt Uſe, and ſhould be well underſtood 
by every Diſiiller, as it is the very Baſis of 
the Art; and, perhaps, if more attended 
to, a moch purer Spirit, as well as a greater 
Quantity of it, might be procured from 

the fame Materials than at preſent. We 
ſhall therefore lay down a conciſe Theory 
of Fermentation, before we 0 to de- 
liver the Practice. | *A 


Every fermentable Subject is caſe) of 
Salt, Oil, arid a ſubtile Earth; but theſe 
Particles are ſo ſmall, that, when aſunder, 
they are imperceptable to the Senſes ; and, 
therefore, when mixed with an aqueous 
Fluid, they leave it tranſparent; neither 
have fermentable Bodies any Taſte, except 
= that of Sw eetneſs. 


Theſe Particles are each compoſed of 

Salt, Oil and Earth, intimately mixed in an 
actual Coheſion, Connexion; and Union; 
and, therefore, when any one of thoſe 
Principles too much abounds in any Sub- 
ject, ſo that an intimate Union is prevented, 
bl the whole Efficacy of the Fermentation 1s 
either ſlopped or impaired, or at leaſt limi- 
ted to one certain Species. 


4 


This 


"of Diftifation, vo 


115 Ec 021 C of Galt, Oil and 


Earth i * a ſingle compound Particle, forms 


| Corpuſcle ſoluble in Water ; or, to ſpeak 
more philoſophically, this compound Cor- 
puſcle is, by means of its ſaline Particles, 
connected with the aqueous Corpuſcles, 
and moved up and down with them. But 
where theſe Corpuſcles are not thus con- 
nected with the Water, a Number of them 
join together, and form either a groſs, or a 
looſe, chaffy, and ſpungy Matter, 


When theſe compound Particles are di- 
luted with a ſmall Quantity of an aqueous 
Fluid, they feel flippery, clammy, and 
unctuous to the Touch, and affect the Caſte 
with a kind of ropy Sweetneſs. And when 
a proper Quantity of the Fluid is added, a 
Commotion is preſently excited, and after- 
wards a ſubtile Separation. 


This Commotion and Separation firſt be- 
gins in the whole Subſtance; for before the 
"Addition of Water, the Subject may remain 
in dry, ſolid, and large Pieces, as 1n Malt, 
Sugar, Cc. which being reduced to Pow- 
der, each Grain thereof is an Aggregate of 
many ſmaller compound Corpulcles ; theſe 
being put into Water, diſſolve, and ſepa- 
rately float therein, fl at length, they be- 

| COme 
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come ſo ſmall as to be inviſible, and only 
thicken the Confiſtence of the Liquor. 


Theſe Corpuſcles being thus ſeparated 
from one another, there next enſues a Sepa- 
ration of their component Particles ; 2 
is, the Salt, the Oil, and the Earth, are di- 
vided by the Interpoſition of the aqueous 
Particles. | | 


The firſt Commotion is no more than a 
bare Solution; for the ſaline Particles being 
eaſily diſſolvable in Water, they are imme- 
diately laid hold of by the aqueous Particles, 
and carried about with them. But the ſuc- 
ceeding Separation, or fermentative Motion, 
is a very different thing; for by this the 
ſaline Particles are divided from thoſe of 
Oil and Earth, partly by the Impulſe of the 
others in their Motion, and partly by the 
Force of the aqueous Particles, which are 
now continually meeting and daſhing againſt 


them. 


This Motion is performed by the Water, 
as a Fluid, or Aggragate of an infinite 
Number of Particles, in actual and perpe- 
tual Motion ; their Smallneſs being propor- 
tionable to that of the fermenting Corpuſ- 
cles, and their Motion, or conſtant Suſcepti- 
bility of Motion, by Warmth, and the Mo- 
tion of the Air, diſpoſing them to 2 

other 


other ſubtile moveable Corpuſcles alſo. The 
certain Agreement of Figure, or Size be- 
tween the aqueous Partictes, and thoſe uf 
the Salt in the fermentable Subject, tends 
greatly to increafe this Commotion ; for, by 
this means, they are readily and very cloſely 
connected together ; and therefore move 
almoſt like one and the ſame compound 
Corpuſcle ; whilft the Water is not at all 
_ diſpoſed to cohere immediately with either 
the Oil or Earth. And thus an unequal 
Concuſſion is excited in the compound Cor- 
puſcles of the fermentable Subject; which 
Concuſſion at length ſtrikes out the ſaline 
Particle, looſens the others, and finally pro- 


duces a Separation of the original Connexion 
of the Subject. 


An aqueous Fluid, therefore, is the true, 
and indeed the only, Inſtrument for pro- 
curing a fermentable Motion in theſe com- 
pound Corpuſcles of the Subject: For were 
an oily Fluid poured upon any fermentable 
Subject, no vinous Fermentation would en- 
ſue; as the Oil could neither give a ſuffi- 
cient Impulſe on the compound Corpuſcles, 
which are groſſer than its own conſtituent 
Particles, nor divide the oily or faline Par- 
ticles of the Subject from their Connexion 
with the others, which detain, and, as it 
were, envelope, or defend them from its 
Action, 

The 
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The 3 Corpuſcles of the "YE 


4 — * Subject bein 8 affected by the per- 


petual Motion of the Particles of the aque- 
ous Fluid, a proper Degree of Motion is 
neceſſary, or that the Particles move with 
a proper Degree of Velocity, which prin- 
cipally depends on external Heat. A con- 
ſiderable Degree of Cold, indeed, will not 
abſolutely prevent Fermentation, though it 
will greatly retard it; and a boiling Heat 
will prevent it ſtill more. A tepid, or mid- 
dle Degree of Heat between Freezing or 
Boiling, is therefore the moſt proper for 
promoting and quickening the Operation, 


The Admiſſion of Air, alſo, though not 
of abſolute Neceſſity, yet greatly promotes 
and quickens the Action, as being a capital 
Inſtrument in putting in a proper - Degree of 
Motion the oily Particles of the Subject. 
But whilſt the Air thus contributes to haſten 
the Effect, it cauſes at the ſame time by its 
Activity ſome remarkable Alterations in 
the oily Particles; for it not only moyes, but 
abſolutely diſſolves and diſplaces them from 
their original Connexions ; and thus carries 
them off with itſelf from the whole Maſs. 
And, therefore, though the Conſideration 
of the Air does not ſo properly belong to 
T ermentation in the general, yet it does. .1 in 


„ + % 


to 
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to alter every Species of this Operation: 
. e its Agency ought to be well 
underſtood, either to procure Alterations at 
pleaſure in the fermenting Maſs, or to pre- 
vent and correct impending Dangers. 


The oily Particles thus ſeparated and air: f 
ſolved by the Air, are alſo elaſtic, though 
they probably derive that Property from 
their Intercourſe with the Air itſelf, and 
their being rendered' ee minute. | 


When, therefore, an aqueous Fluid is 
added to a fermentable Subject expoſed to 
a temperate Heat, a fermentative Struggle 
immediately ariſes, the ſaline Part of the 
compound Particles being diſſolved by the 
continual inteſtine Motion of the Water, 
and carried up and down with it in all Di- 
rections, - amidſt an infinite Number of other 
Particles, as well fermentable, as aqueous 
ones; whence, by this Collifion and At- 
trition, the 8 Particles are diffolved, 
and ſeparated from their Connexion with 
the oily and earthy, And as the oily Par- 
ticles are the moſt ſubtle and elaſtic, they. 
would, by this means, be thrown up to the 
Surface of the Liquor, and carried off by the 
Air, were they not eloſely connected with 
the earthy ones, whoſe Gravity prevents 
their Evaporation, and, by coming in con- 
_ tat with others of the fame kind, form 
| Aggregations 
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Aggregations, and fink down, with the 
_ olly 


Particles, to the Bottom. But before 
theſe can form a Bulk too large to be ſup- 


ported by the Water, many of the oily Par- 


ticles are, by their frequent Colliftons 
with the aqueous Fluid, . ſeparated from 
the earthy ones; and, by Degrees, more 
ſtrongly. connected again with the faline 
ones; whilſt, on the other hand, the ſame 
faline Particles imbibe ſome of the earthy 
ones, which being left fingle, upon their 
Separation from the oily Particles, floated 
about ſeparately in the Fluid. 35 


And hence proceed the ſeveral different 


Conſequences of Fermentation; vis. 1. 


From the Separation of the ſaline Particles 
of the fermentable Subject proceeds the tart, 
ſaline, or acid Taſte of the Liquor; which 
is more ſenſible at firſt, before the Liquor 
is duly compoſed and ſettled, or the due Ar- 
rangement and Connection of the ſaline 
Particles with thoſe of the vily and earthy 
Kinds, completed: After which the Liquor 
proves milder, ſofter, or lefs pungent. 2. 
From the oily Particles being ſet at liberty, 
proceeds the ſtrong Smell of the Liquor, 
and the Head or ſhining Skin upon the Sur- 
face. z. The earthy Particles collecting 
together in Cluſters, cauſe the Fluid to ap- 
pear turbid, and afterwards a viſible earthy, 
or clay-like Matter to be precipitated 7 
ome 
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ſome of the earthy Parts, in their Motion, 
arriving at the Head, or oily Skin on the 
Surface, cauſe it to thicken; and afterwards 
taking it down along with it, thus conſti- 
tute the Lees which abound in Oil. 4. From 
this new Struggle or Collifion, which is pro- 
ductive both of Solution, and a new Con- 
nection in the ſaline and earthy Corpuſcles, 
proceeds the Ebullition in Fermentation, 
And, laſtly, by the ſame repeated Coalition 
of the oily with the aqueous and faline 
Particles, the inflammable Spirit is pro- 
duced. 


Having thus laid down a conciſe Theory 
of Fermentation, we ſhall now proceed to 
the Practice. 


TheWaſhbeing brought to a tepid, or luke- 
warm State in the Backs, a proper Quantity 
of a good-conditioned Ferment is added; but: 
if the Ferment be ſolid, it ſhould be previ- 
ouſly broke into ſmall Pieces, and gently 
thinned either with the Hand, Whiſp, &c. 
in a little of the tepid Liquor. A complete 
and uniform Solution, however, ſhould not 
be attempted, becauſe that would greatly 
weaken the Power of the Ferment, or de- 
ſtroy its future Efficacy. The whole in- 
tended Quantity, therefore, being thus 
looſely mixed with a moderate Parcel of the 
Liquor, and kept in a tepid State, either. 


by 


16 Complete Sy gem 


by ſetting it near the Fire, or otherwiſe, and 
free from the too rude Commerce of the 
external Air; more of the inſenſibly warm 
Liquor ought to be added, at proper Inter- 
vals, till, at length, the whole Quantity is 
properly ſet to working together. And, 
thus, by dividing the Buſineſs into Parts, it 
may much more ſpeedily and effectually 
be performed, than by — it all at 
once. 


The Sie Quantity of Liquor being thus 
ſet to work, ſecured in a proper Degree of 
Warmth, and defended from a too free In- 
tercourſe of the external Air, Nature itſelf, 
as it were, finiſhes the Proceſs, and renders 
the Liquor fit for the Still. 


By Ferments, we mean any Subſtance, 
which, being added to any rightly diſpoſed 
fermentable Liquor, will cauſe it to ferment 
much ſooner and faſter than it would of it- 
ſelf ; and, conſequently, render the Opera- 
tion ſhotter ; - in contradiction to thoſe abu 
ſively called ſo, which only correct ſome 
Fault in the Liquor, or give it ſame Fla- 
vour. Hence we ſee, that the principal Uſe 
of Ferments is to ſave Time, and make Diſ— 
patch in Buſineſs; whilſt they only occaſi- 4 
onally,:and,” as it were, by Accident, give 9 
a Flavour, and increaſe the Quantity of 
Spirit. And, RY any fermentable 
oh, | D 
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Liquor, may, without the Addition of any 
Ferment, by a proper Management of Heat 
alone, be brought to ferment, and even 
more perfectly, though much ſlower, than 


with their Affiſtance. 


Theſe Ferments are, in general, the Flow- 
ers and Fæces of all fermentable Liquors, 
generated and thrown to the Surface, or de- 
poſited at the Bottom, either during the 


Act of Fermentation, or after the Operation 
is finiſhed. | | 


Two of theſe are procurable in large 
Quantities, and at a ſmall Expence ; we 
mean, Beer-Yeaſt and Wine-Lees ; a pru- 
dent and artificial Management, or Uſe of 
which, might render the Buſineſs of Diſtil- 


lation much more facile, certain and advan- 
tageous. 


It has been eſteemed very difficult, and 4 
great Diſcouragement, in the Buſineſs of 
Diſtillation, to procure a ſufficient Stock of 
theſe Materials, and preſerve them at all 
times ready for uſe. The whole Secret con- 
fiſts in dexterouſly freeing the Matter from 
its ſuperfluous Moiſture ; becauſe in its fluid 


State, it is ſubje to a farther Fermentation, 


which is productive of Corruption; in 


_ which State it becomes intollerably fœtid 


and cadayerous, | 
Es The 
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The Method of expoſing it to the Air 


bill it has required a proper Conſiſtence, is 


* 


ſubject to great Inconveniencies; and ſo pe- 
culiar and careful a Management neceffary, 
that it rarely ſucceeds. 


The beſt Way, therefore, is to preſs it 
very ſlowly and gradually, in a thick, cloſe, 
and ſtrong Canvas Bag, after the manner of 
Wine Lees, by the Tail- preſs, till it be- 
comes a kind of Cake; which, though ſoſt, 
will eaſily ſnap, or break dry and brittle be- 
tween the Fingers, Being reduced to that 
Conſiſtence, and clofely packed up. in a 
tight Caſk, it will remain a long Time un- 
corrupted, preſerve its Fragrancy, and con- 
ſequently, fit to be uſed for fermenting the 
fineſt Liquor. | 5 | 


The fame Method is alfo practicable, and 
to the ſame Advantage, in the Flowers or 
Yeaſt of Wine ; which may be thus com- 
modiouſly imported from abroad: Or, if 
theſe cannot be procured, others; of equal 
Efficacy may be procured: from freſh Wine 
Lees, by barely mixing and ſtirring them 
into a proper warm Liquor; whence the 
lighter, or more volatile and active Parts 
of the Lees, will be thrown to the Surface, 
and may eaſily be taken off, and preſerved, 
by the above-mentioned Method, _ 3 

| ; 
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defired Quantity. And hence, by a very 

ceaſy Proceſs, an inexhauſtible Supply of the 
moſt uſeful Ferments may be readily and 
ö ſueceſſively procured, ſo as to prevent for 
1 the future all Occaſion of Complaint for 
£ want of them, in the Diſtiller's Buſineſs. 


Experience has demonſtrated, that all 

Ferments abound much more in eſſential 

i Oil, than the Liquor which produced them; 
| and conſequently they retain, in a very high 
1 Degree, the Smell and Flavour of the Sub- 
jet. It is therefore requiſite, before the 
Ferment is applied, to conſider what Fla- 
vour is intended to be introduced, or what 
Species of Ferment is moſt proper for the 
Liquor. 7 


The Alteration thus cauſed by Ferments 
is ſo conſiderable, as to render any neutral 
fermentable Liquor, of the ſame Flavour 

with that which yielded the Ferment. This 
Obſervation is of much greater Moment 
than will preſently be conceived; for a new 
Scene is hereby opened, both in the Buſi- 
neſs of Diſtillation, and others depending 
upon Fermentation. It muſt, however, be 
obſerved, that its Benefit does not extend 
to Malt, treated in the common Method; 
nor to any other Subject but what affords 
a Spirit tolerably pure and taſteleſs: For, 
otherwiſe, inſtead of producing a ſimple, 
2 2 | pure, 
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pure, and uniform Flavour, it cauſes a 
compound, mixed, and unnatural one. How 
far the fine Stiller may profit by it, well de- 
ſerves his Attention ; and whether our na- 
tive Cyder Spirit, Crab Spirit, &c. which 


have very little Flavour of their own, may 


not, by this Artifice, be brought nearly, if 
not intirely, into the State of ſome foreign 
Brandies, ſo highly eſteemed, is recom- 
mended to Experience. 


It is common with Diſtillers, in order to 
increaſe the Quantity of Spirit, give it a par- 
ticular Flavour, or improve its Vinoſity, to 
add ſeveral things to the Liquor, during 
the Time it is in a State of Fermentation; 


and theſe Additions may properly be reduced 


to Salts, Acids, Aromatics, and Oils. 


All rich vegetable Juices, as Treacle, 
Honey, Sc. which either want a natural 
Acid, have been deprived of it, or contain 


it in too ſmall a Quantity, will be greatly 


improved by adding, at the Beginning of 
the Operation, a ſmall Quantity of the ve- 
getable or fine mineral Acids; as Oil of Sul- 
phur, Glauber's Spirit of Salt, Juice of Le- 
m6ds, or an aqueous Solution of Tartar, 
Theſe Additions will either give, or greatly 
improve the vinous Acidity of the Subject, 
but not increaſe the Quantity of the Spirit, 


that 
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that Intention being performed by Aroma- 


All pungent Aromatics have a ſurpriſing 
Quality of increaſing the Quantity of the 
Spirit, as well as in altering, or improving 
the Flavour; but their Uſe requires that the 
Fermentation ſhould be performed in cloſe 
Veſſels. And if a large Quantity be in- 
tended to be added, Care muſt be taken not 
to do it all at once, leſt the Oilineſs of the 
Ingredients ſhould check the Operation. But 
if the Flavour be the principal Intention, 
they ſhould not be added till the Operation 
is nearly finiſhed. After the ſame Manner 
a very conſiderable Quantity of any eſſential 
vegetable Oil may be converted into a ſur- 
priſingly large Quantity of inflammable 
Spirit; but great Caution is here alſo neceſ- 
ſary not to drop it too faſt, or add too large 
a Quantity at a time, which would damp 
the Fermentation; it being the ſureſt Me- 
thod of checking, or totally ſtopping this 
Operation, at any Point of Time required. 
The beſt Method, therefore, of adding the 
Oil, ſo as to avoid all Inconveniencies, is to 
rub the Oil in a Mortar with Sugar, which 
the Chemiſts call making an Olæoſaccharum, 
by which Means the Tenacity of the Oil 
will be deſtroyed, and the whole readily 
mix with the Liquor, and immediately fer- 
ment with it. The Diſtiller would do well 
23 to 
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to conſider theſe Obſervations attentively, 
as he may thence form an advantageous 
Method of increaſing the Quantity of Spi- 


rits, and at the ſame Time greatly improve 
their Quality and Flayour. . 


But in order to put theſe Obſervations in 
practice, particular Regard muſt be had to 
the containing Veſſel in which the Fermen- 
tation is performed, the Excluſion of the 
Air, and the Degree of the external Heat 
or Cold. | | 


With regard to the containing Veſſel ; its 
Purity, and the Proviſion for rendering it 
. occafionally clofe, are chiefly to be conſi- 
dered. In cleanſing it, no Soap, or other 
unctuous Body ſhould be ufed, for fear of 
| checking the Fermentation; and, for the 
ſame Reaſon, all ſtrong alkaline Lixivi- 
ums ſhould be avoided, Lime-water, or a 
turbid Solution of quick Lime may be em- 
ployed for this Purpoſe, without producing 
any ill Effect; it will alſo be of great Ser- 
vice in deſtroying a prevailing acetous Salt, 
which is apt to generate in the Veſſels when 
the warm Air has free Acceſs to them ; and 
tends to pervert the Order of Fermentation, 
and, inſtead of a Wine or Waſh, produce 
a Vinegar. - Special Care muſt alſo be had, 
that no Remains of Yeaſt, or cadaverous 
Remains of former fermented Matters, hang 

; about 
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about theVeſſels, which would infe&t what. 
ever ſhould be afterwards put into them ; 
and cannot, without the utmoſt Difficulty, 
be perfectly cured and ſweetened. 

The occafional Cloſeneſs of the Veſſels 
may in the large way, be provided for b 
Covers A adapted; and, in the ſmall 
way, by Valves, placed in light Caſks. 
Theſe Valves will occaſionally give the ne- 
ceflary Vent to preſerve the Veſſel, during 
the Height of the Fermentation; the Veſ- 
fel otherwiſe remaining perfectly cloſe, and 


mimpervious to the Air. 


It is a Miſtake of a very prejudicial Na- 
ture, in the Buſineſs of Fermentation, to 
ſuppoſe, that there is an abſolute Neceſſity 
for a free Admiſſion of the external Air. 
The expreſs contrary is the Truth, and very 
great Advantages will be found by practiſing 
according to this Suppoſition. A conſtant 
Influx of the external Air, if it does not 
carry off ſome Part of the Spirit already 
generated, yet certainly catches up and diſſi- 
pates the fine, ſubtile, or oleaginous and 
faline Particles, whereof the Spirit is made, 
and thus conſiderably leſſens the Quantity. 
By a cloſe Fermentation this Inconveniency 
is avoided ; all Air, except that included in 
the Veſſel, being excluded. The whole Se- 
cret conſiſts in leaving a moderate Space for 
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the Air at the Top of the Veſſel, unpoſſeſſed 
by the Liquor, When the Liquor 1s once 
fairly at work to bung it down cloſe, and 
thus ſuffer it to finiſh the Fermentation, 
without opening or giving it any more Vent 
than that afforded it by a proper Valve 
placed in the Caſk'; which, however is not 
of abſolute Neceſſity, when the empty 
Space, or rather that poſſeſſed by the Air, 
is about one tenth of the Gage ; the ar- 
tificial Air, generated in the Operation be- 
ing then ſeldom ſufficient to open a ſtrong 


Yalve, or at moſt not to endanger the Caſk. 


This Method may be practiſed to good 
Advantage by thoſe whoſe Buſineſs is not 
very large ; but it requires too much Time 
to be uſed by the large Dealers, who are 
in a manner forced to admit the free Air, 


1 and thus ſuſtain a confiderable Loſs in their 


Quantity of Spirit, that the Fermentation 
may be finiſhed in the ſmall Time allowed 


for that Purpoſe. It may, however, be 


ſaid, that the filent, flow, and almoſt im- 
perceptible vinous Fermentation, is nniver- 
{ally tae moſt perfect and advantageous. 


a During tbe hole Courſe of this Opera- 
tion, the Veſſel thoald be kept from all exter- 
nal Cold, or confiderable Heat, in an equal, 
uniform, and moderate Temperature. In 
the Winter, a Stove-· Room, ſuch as is com- 

| mon 
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mon in Germany, would be very conveni- 
ent for this Purpoſe; the Veſſel being 
placed at a proper Diſtance from the Stove: 
But at other Seaſons no particular Apparatus 
is neceſſary with us in England, if the Place 
allotted for the Buſineſs be but well de- 
fended from the Summer's Heat, and the 
ill Effects of cold bleak northern Winds. 


The Operation is known to be perfected 
when the hiſſing, or ſmall bubbling Noiſe 
can be no longer heard, upon applying the 
Ear to the Veſſel; and alſo by the Liquor 
itſelf appearing clear to Eye, and having a 
pungent —_— on the Tongue. And 
that it may fully obtain theſe Properties, 
and be well fitted to yield a pure and per- 
fectly vinous Spirit by Diſtillation, it ſhould 
be ſuffered to ſtand at reſt in a ſomewhat 
cooler Place, if practicable, than that in 


which it was fermented ; till it has tho- 


roughly depoſited and cleanſed itſelf of the 
groſs Lee, and become perfectly tranſparent, 
vinous and fragrant; in which State it 
ſhould be committed to the Still, and the 
Spirit obtained will not only exceed that ob- 
tained in the common Way in Quantity, 


but alſo in Fragrance, Pungency, and Vi- 
noſity. : 


CHAP. 
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CHAP. Ill 
' Of Diftillation in general. 
: FJAVING in the two preceding Chapters 
lad down the beſt Methods of Brew- 


ing and Fermentation, we ſhall now pro- 
ceed to the Method of Diſtillation, | 


And in order to lead our Readers metho- 
dically through the Path which lies before 
them, we ſhall begin with explaining the 
Principles of Diſtillation ; or, the Method 
of extracting the ſpirituous Parts of Bodies. 


To extract the Spirits is to cauſe ſuch an 
Action by Heat, as to cauſe them to aſcend 
in Vapour from the Bodies which detain 
them. 5 


If this Heat be natural to Bodies, ſo that 
the Separation be made without any adven- 
titious Means, it is called Fermentation, 
which we have already explained. 


If it be produced by Fire, or other heat- 
ing Power, in which the Alembic is placed, 
it is called Digeſtion, or Diſtillation: Di- 
geſtion, if the Heat only prepares the Ma- 

terials for the Diſtillation of their Spirits; 
and Dit illation, where the Action is of 
ſufficient 
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ſufficient Efficacy to cauſe them to aſcend in 
Vapour, and diſtil. | 


This Heat is that which puts the inſenſi- 
ble Parts of a Body, whatever it be, into 
Motion, divides them, and cauſes a Paſſage 
for the Spirits incloſed herein, by diſengag- 
ing them from the Phlegm and the earthy 
Particles by which they are incloſed. 


Diſtillation conſidered in'this Light, is not 
unworthy the Attention and Countenance of 
the Learned. This Art is of infinite Extent ; 
whatever the whole Earth preduces, Flow-' 
ers, Fruits, Seeds, Spices, aromatic and 
vulnerary Plants, odoriferous Drugs, &c. 
are its Objects, and come under its Cog- 
nizance ; but we generally confine it to Li- 
quids of Taſte and Smell ; and to the fim- 
ple and ſpirituous Waters of aromatic and 
vulnerary Plants. With regard to its Uti- 
lity, we ſhall omit ſaying any thing here, 
as we ſhall give ſufficient Proofs of it in the 
Sequel, WIN 


c HAP. Iv. 
Of particular Diſſillation. 


Dillon is generally divided into three 
Kinds; the firſt is called Diſtillation 
per aſcenſum, which is when the Fire, or 

| | other 
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other Heat, applied to the Alembic, con- 
taining the Materials, cauſes the Spirits to 
aſcend. This is the moſt common, and in- 
deed almoſt the only kind uſed by Diſtillers. 


The ſecond is called Diſtillation per deſ- 
cenſum ; which is, when the Fire being 
placed upon the Veſſel precipitates, or cauſes 
the Spirit to deſcend, This Kind is hardly 
ever uſed by Diſtillers, but to obtain the 
Eſſence or Oil of Cloves. 


The third is termed Diſtillation per latus, 
or oblique Diſtillation; but this being uſed 
only by the Chemiſts we ſhall ſay nothing 
farther of it here. 


With regard to the different Methods of 
Diſtillation, occaſioned by the different Veſ- 
ſels, or Materials made uſe of to excite Heat, 
improperly called Diſtillation ; they are of 


various Kinds, and ſhall be explained as 


they occur in the Work, 


There are various Kinds of Diſtillation, 
ſome of which ariſe from the different Con- 
ſtructions of Alembics ; ſuch are the Diſ- 
tillation by the common Alembic, with a 
Refrigeratory, the Glaſs Alembic, the ſer- 
pentine Alembic, and the Retort : Others 
are produced from the Heat PERS 

$6 i | the 


the Alembic; ſuch as the Diſtillation in 


Balneum Marie, the Vapor, the Sand, the 
Dung, and the Lime Baths. 


Theſe different Methods of Diſtlling, 
we ſhall explain in enumerating the Opera- 
tions in which they are moſt proper ; and 
proceed to treat of the different Forms of 
Alembics and ther Conſtructions. 


CHAE 


Of ALEMBICs, and their different 
Conſtructions. 


HE Alembic is a Veſſel uſually of 
Copper tined, which ſerves for, and 


is eſſential to all Operations in the Diſtil- 
wy 


There are ſeveral Sorts of Alembics, all 
different, either with regard to Matter or 
Form. As, the common Alembic with a 
Refrigeratory, the earthern and the glaſs 
Alembic, the Balneuni Marie, and the Va- 
pour-Bath Alembic. 


Every one of theſe being of a different 
Conſtruction, are > alſo uſed in different Ope- 
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The common Alembic conſiſts principally 
of two Parts, the lower Part called the Bo- 


5 * 


dy, and the upper termed the Head. 


The Body conſiſts. of two Pieces, the 
lower called the Cucurbit, and the upper 
the Crown. The Curcubit, os lower Part 
of the Body, is a kind of Receptacle 
proportioned to the Size of the Alembic, 


in which the Bodies to be diſtilled are 


placed. 


been, . e Nei of d. Bey, 
is alſo another Part of the Alembic; and is 


that Part of the Body to which the Head is 
immediately luted. But an Idea of theſe ſe- 
veral Alembics will be much better attained 


from the following Figures, which repreſent 


them much ſtronger to the Imagination 
than is poſſible to be done by Words. 


Fig. 1. Is a common Alembic, as it ap- 
ears before it 18 placed in a Furnace, where | 


a is the Bottom, 6 the Crown, c the Head. 


Fig. 2. Is the Body without the Head; a 


the Rim or Top of the Crown, where the 


9 
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Fig. 3 . The Head ; 4 the Riny Ne” it 
Into be bye to the Body ; b the Nole, or 
End which is luted into the Worm, 


Fig. 4. The Worm, as it appears when 
out of _ Tub in which it is fixed when 
in uſe; a the End into which the Still Head 
is inſerted, 5 that which conveys. the Li- 
quor into the Receiver. | 


Fig 5. Two Stills at work in one Refri- | 


atory; 4, h the two Still Heads, c, d the 
Bodies incloſed in the Brick-Work, e, e the 
two Fire-Places ; / the two Aſh-Holes ; ; 
g a Common Receiver; ; h a Spout Receiver, 
called by Chemiſts a Separating-Glaſs, uſed 
in the Diſtillation of Herbs, in order to ex- 
tract their eſſential Oil; i a Crane for draw 
ing the Water out of the Refrigeratory. 


Fig. 6. A mall Still with a Refrigeratory; 
2 the Body, b the Head, c the Refrigeratory 
filled with Water, 4 the * luted to 
the Bec of the Alembic. 


Fig. 7. A Glaſs. Alembic. to be uſed as a 
Balneum Marie ; a the Body, 6 the Head, 
c the Bec, which is to be luted to the Re- 


ceiver, d a Trivet on which it is — 
the Water. 


Pig. 
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Hg. 8. A proper Receiver for the Glaſs 


Alembic, called by Chemiſts a Bolt-Head, 
or Matraſs, + 


Fig g. The Glaſs Alembic placed in a 
Copper Veſſel ; a the Copper Veſſel filled 
with Water, b the Body of the Glaſs Alem- 
bic, c the Head, d the Receiver luted at e 
to the Bec of the Alombic. 


Fig. 10. A cold Still for diſtilling ſimple 
Waters; à the Head, 5 the Bec, or Noſe, 
c the Receiver, d the Plate on which Herbs 
are —_ 


Fig. 11. A Veſſel for Digeſtion, called 
by Chemiſts a Pelican or circulatory Veſlel ; 
a the Body, b the Head, c, c two Tubes, 
luted at 4, d, by which the Liquor returns 
from the Head — the Body; e a Furnace 


on which it is . f the Fire-place, g 
the — 


Big. 12. Another Receiver, uſed had : 
it is neceſſary to lute it to the End of the 


Worm, in order to prevent the moſt vola- 
tile Parts from being evaporated, and loft. 
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CHA Pc) e 


| Of the AcerpenTs that 700 often happen in 
performing the Proceſſes of DISTILI1As 
TION, | 


MON the Accidents which fre- 

> quently happen in Diſtilling, the leaſt 
of all is for the Operation to miſcarry a 
the Ingredients to be loſt. ; 


And this being a Subject of the greateſt 
Importance we ſhall treat it with all poſſible 
. Accuracy. 


All Accidents are occaſioned by Fire, 
their primary Cauſe ; by want of Attention 
they get too much Head, and Fear often 
ſuffers them to become irremediable. 


The firſt Accident which may happen 
by the Fire, is when a Diſtiller, by too 
great a Heat, cauſes the Ingredients to be 
burnt at the Bottom of the Still ; by this 
Means his Liquor is ſpoiled by an empereu- 
matic Taſte, and the Tin is melted off from 
the Alembic. An Empereuma reſembles 
the Smell of burnt Tobacco, and is produced 
in Liquors by too great a Degree of Heat. 
To illuſtrate this, diſtil any Fruit, Flowers, 
or any Aromatic whatever; but eſpecially 
; D __ ſomething 
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ſomething whoſe Smell is very volatile, draw 
off only the beſt, unlute the Alembic, and 
what remains in the Still, will be found to 
have a very diſagreeable Smell; whence it 
follows, that if a little more had been drawn 
off, it would have ſpoiled what was before 
obtained. 


If the Fire be too violent, the extraordi- 
nary Ebullition of the Contents caufes them 
to aſcend into the Head; and, if a Glaſs 
Alembic,they fall ignited into the Recipient ; 
the Heat breaks it, the Spirits are diffipated, 
and often take Fire from the Heat of the 
_ Furnace. 


If the Fire be too ſtrong, the Bottom of 
the Still becomes red hot, the Materials in- 
flamed, and conſequently the Fire reaches 
the Recipient. 


When an earthern Alembic is ufed, the 
cloſeſt Attention is requiſite to keep the Fire 
from burning the Materials at the Bottom. 

The Head, which is always of Glaſs, burſts, 
and the Spirits are ſpilt, and often catch 
fire. And the Remedy becomes the more 
difficult, as Earth retains the Fire much 
longer than a common Alembic. 


If the Alembic be not firmly fixed, it is 


ſoon put out of Order, falls down and un- 
> | lutes 
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lutes itſelf; thus the Liquor is ſpilt, and the 
Vapour ſets the Spirits on fire. 


If all the Joints be not carefully lures, 
the Spirits at their firſt Effort iſſue heed 
the leaſt Aperture, run intothe Fire, which 


is propagated into the Alembic by the Va- 


pour. 


In Diſtillations where the Phlegm aſcends 
firſt, its Humidity penetrates the Lute, and 
looſens it, ſo that when the ſpirituous Va- 
pours aſcend, they are expoſed to the ſame 
Accident. 


Laſtly, when the Recipient is unluted, 
eſpecially if near full, without the greateſt 
Circumſpection the * will be ſpilt, and 


ſo catch Fire. 


Hitherto [ have only given a imple Ac- 
count of what daily happens to Diſtillers ; 
but the Conſequences of theſe Accidents 
are infinitely more terrible than the Ac- 


cidents themſelves ; for an Artiſt to loſe 
his Time, his Labour and Goods, is no 


ſmall Matter ; but it follows from what we 
have premiſed, that both his Life and For- 
tune are in danger from theſe Conflagrations. 
Inſtances of the former are too common, as 
well as thoſe of the latter, relating to the 

D 2 _. Jang” 
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Danger to which the Operator is expoſed. 


They are evident, and we have ſeen very 


lately three Inſtances ſufficient to intimidate 
the moſt ſanguine. The Spirits catch, the 
Alembic and Recipient fly, and the inflamed 
Vapour becomes preſent Death to all who 
breathe it. 


The ReQifiers, who perform the moſt 
dangerous Operations of Diſtillery, are par- 


4. 


ticularly expoſed to theſe terrible Acci- 


dents ; the Fineneſs of the Spirit at the ſame 
time that it renders it more inflammable, 
alſo cauſes the Fire to ſpread with the 
greater Rapidity. And when their Store- 
houſes are once on fire, they are ſeldom or 
never ſaved, | 


Poſſibly I may be cenſured for my Con- 
ciſeneſs on this Head ; indeed the Impor- 
tance of it requires the moſt particular Diſ- 
cuſſion; but intending to ſpeak of the Me- 
thods proper to prevent theſe Accidents, I 
ſhall cloſe this Chapter, with  recommend- 


ing the Subject of it to the ſerious Reflection 


of all concerned in Diſtillation. And it be- 
ing hitherto omitted, though of all others it 
requires theAttention of the Diſtiller, I ſhall 


further obſerve, that theſe Operations ſhoald 


never be lett to Servants. What can be ex- 
pected from ignorant Perſons? Fear will 
ſeize 


„ Diſtillation, 37 
ſeize them, when the greateſt Preſence of 
Mind is requiſite. — Let us now proceed 
to the Methods of preventing, or at leaſt 
leſſening their Effects. 
eee 
Of the Methods of preventing Accidents,” 
- * O have informed the Reader of the Ac- 
1 cidents which happen in Diſtilling, 
would have been of little Conſequence, 
without ſhewing, at the ſame Time, the 
Methods of preventing them. In order 
therefore to fortify him againſt the Ter- 
ror, which the foregoing Chapter may have 
excited, we will here point out the Reme- 


dies for all the Caſes before ſpecified. 


To prevent Accidents, two Things ef; pe- 
cially muſt be known, and adyerted to. 


. T he Knowledge of * Fire, wh 


depends on the Fuel, whether Wood or 


2. The Manner of luting ſo as to pre- 
vent the Vapours from eſcaping through it, 
and by that Means of ſetting the whole on 
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The hardefi Wood generally makes 2 


quickeſt Fire, ſuch as Beech, Oak, Holm, 


Elm, &c. The white Woods, as the Aſh, 
the Poplar, the Willow, and the Birch, 
make a milder Fire. This holds good alſo 
of the Coal made of thefe two kinds of 
Wood; and, conſequently, the Nature of 
the Wood or Coals muſt determine the 
Fire, and the Action of this muſt be propor- 


tioned to the Effect intended to be produced 
by it. That is, the Capacity of the Alem- 
bic, the Matters to be diſtilled, and their 
Quantity. The ſame may alſo be faid of 


Pit Caal, which i is * uſed in Eng- 
land. 


It is evident, that the larger the Alembic, 
the more Fire is neceſſary. What has not 
been digeſted, alſo, requires more Fire 
than that which has been prepared by that 
Operation. Spices require a ſtronger Fire 
than Flowers; a Diſtillation of Simple Wa- 
ters more than that of ſpirituous Liquors. 


The ſureſt Way of aſcertaining the 
neceſſary Degree of Fire, is to regulate 
it by the Materials, as they are more or 
lefs diſpoſed to yield them Spirits, Ge. 
and this is done as follows. The Ope- 
rator muſt not leave the Alembic, but at- 
tentively liſten to what paſſes within, when 
the Fire begins to heat it. When the Ebu- 


lition 
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lition becomes too vehement, the Fire muſt 
be leſſened, either by taking out ſome of 


the Fuel, or covering it with Aſhes or 
Sand, | 


It requires a long Experience in the ſe- 
veral Caſes, before a Diſtiller can acquire a 
competent Knowledge in this impartant 
Point. Nor is it poſſible to determine the 
Degree of Fire from the Quantity of Fuel ; 
Judgment, aſſiſted by Experience, muſt ſup- 
ply this Defect. | 


Every thing being determined with re- 
gard to the Degree of Fire, we ſhall now 
proceed to explain the Method of luting 

Alembics. | 


By the Term luting an Alembic, we 
mean, the cloſing the Joints through which 
the Spirits might tranſpire. 


Lute is a Compoſition of common Aſhes, 
well ſifted, and ſoaked in Water; Clay, and. 
a kind of Paſte made of Meal or Starch are 
alſo uſed for this Purpoſe ; which, as I be- 
fore obſerved, is to cloſe all the Joints, Sc. 
in order to confine the Spirits from tran- 


ſpirin 8. 


Good Luting i is one of the ſureſt Methods 


of preventing Accidents. An Alembic, 
D 4 where 
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where all Tranſpiration is prevented, having 
nothing to fear but the too great Fierceneſs 
of the Fire; and that may be regulated 
by -the Rules already laid down. | 


The refrigerating Alembic is moſtly uſed. 
The Body and the Head are joined to each 
other; but notwithſtanding the greateſt 
Care be taken in luting the Juncture, there 
will ſtill be ſome imperceptable Interſtice 
far Tranſpiration ; and the leaſt being of 
the greateſt Conſequence, a Piece of ſtrong 
Paper, ſhould be paſted over the Joint, and 
the Alembic never left, till the Spirits be- 
gin to flow into the Receiver, in order to 
apply freſh Paper, if the former ſhould 
contract any Moiſture. The Maſter him- 
ſelf ſhould carefully attend to this, and 
whatever Precaution may have been previ- 
ouſly ufed, the Eye muſt be conſtantly up- 
on it. = 


The Alembic, when vinous Spirits are 
diſlilied, ſhould be luted with Clay, care- 
fully ſpread round the JunCtures, in order 
to prevent all Tranſpiration; becauſe the 
Conſequences here are terrible ; for when 
the Fire catches a large Quantity, it is often 
irremediable. Beſides, as this Earth cracks 
in drying, it muſt be often moiſtened; and 
freſh ar plied, on the firſt Appearance of 
any Occafion for it, | 

Tm The 
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The Retort is alſo luted with Clay; but 
as glaſs Retorts are alſo uſed, they are often 
coated with the ſame Clay, to prevent 1 
melting by the en of the Fi ire. 


Laſtly, the curthing: and au Alembics 
are * with Paper and Paſte as above. 
Having thus explained the great Conſe- 
quence of Circumſpection with regard to 
Luting, and the Degree of Fire, we ſhall 
now proceed to a third Method of prevent- 
ing them, and cloſe this Chapter with a 
ſhort Obſervation on portable Furnaces ; 
which is, That Alembics being never tho- 
roughly ſecure on this kind of F urnaces, a 
Hock ſhould be faſtened to the Refrigerant 

for — it to the Wall. | 


CHAP. vin. 


of the Remedies for Accidents, wit they 
8 n en. | 


NJ OrwichRanding the beſt of Rules, and 

the ſtricteſt Obſervation, it is impoſſi- 
ble entirely to prevent Accidents, and there- 
fore it is of no leſs Importance to point out 
the Remedies on thoſe Occaſions. 


The moſt eſſential, are Courage And Pre- 


ſence of Mind; Fear only increafing the 
Misfortune. 1. 
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1. If the Fire be too violent it muſt be 
16g but not ſo as totally to prevent its 
Action, as by that Means the Proceſs of the 
Diſtillation would be interrupted, and ren- 
der it more difficult and leſs i 


2. When the Ingredients burn, which 
you will ſoon diſcover by the Smell, the Fire 
muſt be immediately put out, in order to 
prevent the whole Charge of the Still being 
entirely ſpoiled, which would otherwile 1 ne- 
vitably be the G 


8 the Spirits ſhould conch fire, the 
firſt care is to unlute immediately the Re- 
ceiver, and ſtop both the End of "the Beak 
and Mouth of the Receiver with wet 
Clothes. 


The Fire muſt then be put out, and if the 
Flame iſſued through the Luting, the Joints 
mult be cloſed wh 2 wet Cloth, which, 

together with Water, ſhould never be want- 
ing in a Diſtil - houſe. 


4. If the Alembic be of Earth, and the 
Contents burn at the Bottom, the Fire muſt 
immediately be put out, the Alembic remov- 
ed, and Water thrown upon it, till the Dan- 

er is over; and, for farther Security, cover- 
ed with a wet Cloth. 

— 
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5. If after all your Care in cloſing the 
Junctures to prevent 'Tranſpiration, you 
perceive any thing amiſs, while the Spirits 
are aſcending, apply Clay, or any other 
Compoſition, in order to ſtop the Aperture, 
and have always a wet Cloth ready to ſtifle 
the Flame, if the Spirits ſhould take fire. 


6. If the Heat detaches the Lute, or it 
becomes moiſt, immediately apply another, 
having always ready what is neceſſary for 
performing it. Should the Tranſpiration be 
ſo violent, that you cannot immediately ap- 
ply a freſh Lute, clap a wet Cloth round the 
Joint, and keep it on firm and tight, till 
the Spirits have taken their Courſe. But if 
notwithſtanding all your Efforts the Tran- 
ſpiration ſhould increaſe, ſo that you fear 
a Conflagration, remove the Receiver as 
ſoon as poſſible from the Fire, and after- 
wards your Alembic, if portable ; but if 
otherwiſe, put out the Fire immediately. 


7. The Charge being worked off, be 
cautious in luting the Receiver, that nothing 
be ſpilt on the Furnace, and carry it to ſome 
Diſtance from it, that the Spirits exhaling 
may not take fire. 


8. Laſtly obſerve, that wherever a Re- 
medy is required, there muſt be no Candle 
uſed 3 


= 
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uſed ; for the ſpirituous Vapours eaſily take 


fire; and propagate the Flame to the Veſſels 
from whence they: iſſue. * 


3 


25 A. chat: hs kind hitherto aid: concerns 


only the Management of the Alembic; but 


what remains is ſtill more intereſting, and 


relates to thoſe who work it, that they may 


not, by conquering the Accident, ny 
— ily 2s 7 | 


yi eri g any of the above Acci- 
Wat when _ Flame has not yet reached 
the Spirits, let the Remedies already men- 


16 85 be applied, either with regard to the 


n or the Violence of the Fire. 


I if . Flame has ck 5 Alem 
| bie, the: following Precautions are to be 


uſed. 


＋ he 338 muſt not W the 
Alembic without a wet Cloth over his 
Mouth and Noſtrils, it being immediate 
Death to inhale che inflamed Vapour, 


In haſtening to ſtop any Accident, be 
careful to approach the Side oppoſite to that 
whither the Air impels the Flame; for, 
without this Precaution you would be in- 
volved in it, anc. could not, without the ut- 
moſt Difficulty, extricate yourſelf from it- ie 


ani 


— — 
- 
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10 potwichiianding this Prags the 
Eddy of the Air ſhould force the Flame to 
your Side, quit the Place immediately, and 
do not return till its Direction be changed, 
always taking care to have a wet linen Cloth . 
before your Noſe and Mouth, and keep your- 
ſelf on the Side oppoſite to the Direction of 
the Flame: And alſo to have another ſuch 
Cloth, in order to ſmother the Flame, and 
cloſe the Creviſe throngy which the Spirit 
iſſue. 


Should it be your Misfortune to "M co- - 
vered with inflamed Spirits, wrap- yourſelf 
in a wet Sheet, which ſhould be always 
ready for that Purpoſe. Self- Preſervation 
is of too great Importance that any of theſe 
Precautions ſhould be omitted in ſuch Va- 
riety of Dangers. 


If the Fire has acquired fac a Head 
that it cannot be ſtopt, the Receiver muſt 
be broke, and the Alembic, if portable, 
thrown down; but no Perſon mult be ſuf- 
fered to go near them, eſpecially thoſe who 
are Strangers to the Buſineſs. | 


In a deſperate Caſe, ike that of a "Foy 
Quantity of rectified Spirit taking Fire, if 
Time permit, the Communication of the 
Beak of the Alembic- with the Recipient, 
Which! is uſually a Caſk, muſt be cut off, by 
| | | cloſely 


A Si Sy un 


doch en the Bung; and be ſure no 
Candle come near the Receiver, leaving the 
reft, as the Danger would be too great to 
expoſe ones ſelf to the Flames of a. large 
Charge, and the = {phones ſhould be 
principally conſidered. 


I thought it my Duty to give my TY 
theſe Informations, and hope that in the 
Practice of Diſtillation, he will find them 
of great Advantage, 8 


CHAP. IX. 


'On the Neceſſity of often cooling the Mlembic, 
8 another Means of preventing Acct dents. 


HE Refrigerant is ſo eſſential a Patt 
| of the Alembic, that for want of it 
dren other E xpedients are made uſe of to 
perform its Office, for cooling thoſe whoſe 
Capacity, Brittleneſs, or laſtly the Conſtruc- 
tion, will not admit of their having any. 


The Refrigerant is uſually in proportion 
to the Capacity of the Alembic, tar which 
the following may ſerve as a Rule, that the 
Capacity of . Refrigerant ſhould be to that 
of 5 Alembic, as 14 to 8. | 


The Neceſſity of cooling the Heal of the 
Alembic is kif-cvident to all who * 
e 
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the leaſt Knowledge of Diſtillation, as it 
condenſes the Spirits, cools them, and cauſes 
them to flow into the Receiver, which, if of 
Glaſs, would otherwiſe be broken by the 

Heat; and conſequently ſerves to prevent 

Conflagrations. Fe 


The Alembics of the Balneum Mari æ, 
and the Vapour Bath, ought alſo to have 
Refrigerants, like the common Alembic, 
unleſs they are of Glaſs. 


Thoſe of Earth and Glaſs are cooled, as 
we have already obſerved, with a wet Cloth, 
which is alſo uſed to cool the Head of other 
kinds of Alembics. But it is not difficult to 
contrive one which may be placed in a Re- 
frigerant ; ſuch as the following. 


To a common ſmall Still apply and lute a 
Worm, or long tin or pewter Tube, form- 
ing ſeveral Circumvolutions, of the ſame 
Circumference with the Body, in order to 
give it ſome Elevation, place this Worm in 
a Refrigerant, proportioned to the Alembic. 
If the Capacity of this Alembic ſhould make 
it bear too much on the Neck of the Matraſs, 
It may be ſupported by a Trevit of the ſame 
Circumference as the Body itſelf ; The Ex- 
tremity of the Worm may have a Beak pro- 
jecting beyond the Side of the Refrigerant, 
for conveying the Spirits into the —_ 

This 
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This Apparatus will be attended with lit- 


te Expence, will fave the Diſtiller the 
Trouble of being perpetually: cooling the 
- Head of the Alembic, and is ſuch a Safe- 


guard againſt Accidents, that if the Worm 
be well luted, nothing need be apprehended 


but from the Violence of the Fire. 


This Method of Practice, therefore, is 
productive of three valuable Particulars ; 


Ihe firſt is, that by cooling the Spirits it 
preſerves the Receiver, and obviates the Ac- 
cidents ariſing from their Heat. The ſe- 


cond is, that the Spirits being Kept in a 
moderate Heat, the Tranſpiration is leſs, 
and conſequently the Spirits procured by 
the Operation have more Taſte, Smell and 
Fragrancy than 27 would otherwiſe have 


| had. 


| Experience demonſtrates, that when the 


Spirits flow hot into the Receiver, howev:r 


attentive the Diſtiller may be to lute the 
Junctures of the Alembic, there will be a 


very ſenſible Evaporation, which even in 


ſimple Waters greatly depreciates the Good- 


_ neſs of we Liquor. 


Laſtly, the third is, that the Cooling of 
Alembics is what principally contributes to 
the Perfection of the Operation 3 becauſ- 

1 the 
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the Coolneſs of the Head precipitates the 
Phlegm, and in the Caſe of too great a De- 
gree of Fire, and where the Ebullition is 
too vehement, if after taking away Part of 
the Fire, or covering it, the Ebullition ſhould 
continue, the Head may be cooled with 
a wet Cloth, till the Ebullition 1 is reduced. 


As there is a Neoplty of 8 the 
Alembic, ſo what we have ſaid cannot be 
too carefully obſerved, In fine, the Con- 
traſt of Cold and Heat, equally concurring, 
but by Methods directly oppoſite, to the 
ſame Proceſs, and the Perfection of the 
Diſtillation, is a Phœnomenon, which de- 
ſerves the Attention of all who ſtudy the 
Operations of Nature. 


ER 


Of the Neceſſity of dutting Water into the 
Alembic, for ſeveral Diſti Hati ons, 


12 O principal Advantages attend put- 
ting Water into the Alembic. The 
firſt is, 15 prevent the Loſs the Diſtiller 
would incur without that Precaution, and fo 
prevent any Alteration in the Liquor pro- 
cured by Diſtillation. This we ſhall illuſ- 
trate by an Example. Suppoſe a Diſtiller 
ſhould attempt to rectify Spirits of Winz, 
without putting Water 1 3 the Alembic. It 


15 


—— 


as ſoon as the Phelegm begins to aſcend. 


50 4 Complete Syſtem 


is evident, that the Fire will conſume Part 


of it, which is entirely loſs, becauſe the 


ſame Quantity of Spirit cannot be procured. 
from it, which might, had there been any 
thing to moderate the Action of the Fire 


which now preyed upon it. | 


Secondly, If Liquors are impregnated with 


ſtrong Ingredients, eſpecially Seeds, and the 
Quantity be ſufficient to abſorb all the 


Phlegm, a great Quantity of Spirit muſt 
be left in the Still, or the Ingredients will 
burn, and the Spirits contract an empreu- 
matic Taſte, which is the more detrimental 


to the Spirit, as it is increaſed by Age. 


Thirdly, If no Water be put into the A- 
lembic with the Ingredients, the Spirit will 
be rendered finer by them, and the Fire, if 
ever ſo little too ſtrong, will cauſe the Ingre- 
dients to burn, and the Spirits to contract an 
Empyreuma ; a Misfortune eaſily prevented 


by this Precaution. 


Thus it is a Safe-guard againſt Accidents : 
But beſides, Water being mixed with the In- 
gredients, they are at once prevented from 
burning, and the Spirit not weakened ; for 
no ſooner are the Ingredients put in Motion 
by the Fire, than the Spirits immedaately 
aſcend, and the Liquor loſes nothing of its 
Quality, provided the Receiver be removed 
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The Water therefore prevents the Waſte of 
the Spirits, and thus the Diſtiller loſes nothing 
of his Goods; whereas, without Water, the 
Spirits by impregnating the Materials, their 
Quantity muſt be leſs. With regard to the 


Phlegm, there is no Difficulty in finding 


when it begins to aſcend, the firſt Drop be⸗ 
ing cloudy, and when it bas continued N 
ping for ſome time, it is perceived by a 


milky Caſt at the Bottotn of the Receiver, 


Laſtly, The Diſtiller is no Lofer with 
regard to the Quality of his Liquor, which 
is not at all weakened thereby. Thus it is 
attended with the two: capital Advantages, 
the Profit of the Diſtilier, and the Perfection 
of the Liquor. Let us now proceed to the 
different Manners of Diſtillation, 


( H AP. "ME 


Of the particular Advantages , 
Lind of Diſtillation. 


N the third Chapter we mentioned the 
ſeveral kinds of Diſtillation, we thall 
here enlarge on the particular Advantages 


of each, and in what Circumſtances each 
is to be ſed; 


E 2 In 
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In order for Diſtillation, theAlembic muſt 
be charged with Materials, and placed on 
a Fire, or Subſtances capable of producing 
the ſame Effect. 


The Method of Diſtilling with the common 
we refrigerant Alembic, 755 


This Method of Diſtilling is the moſt 
generally uſed, being one of the moſt ſpeedy 
and profitable, as it requires fewer Prepa- 
ratives, and leſs Time. 


Io diſtil with the common Alembic, 
the Body of it muſt be thoroughly clean- 
ſed, that no Taſte or Smell of any pre- 
ceding Materials may remain. The Ma- 
terials are then to be put into the Alembic ; 
but care muſt be taken that the Alembic 
be not above half full, in order that the 
Materials may have ſufficient Room to 
move, without choaking the Neck of the 
Alembic. The ſame Care muſt be taken 
with regard to the Head, it muſt be tho- 
roughly cleanſed and dried; for it often 
happens that ſome ſmall Quantity of Water 
is left in the Rim, which renders the firſt 
Spirits foul, and, by endeavouring to ſepa- 
rate it from the other, ſome, and that the 
moſt volatile Part of the Spirit, will be loſt, 


After 
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After this the two Parts of the Alembic 
are to be carefully luted with ſtrong brown 
Paper, well paſted on, and the Noſe of the 
Alembic luted to the Worm; after which 
the Fire ſhould be immediately made under 


the Still, leſt too long an Infuſion ſhould 
prejudice the Liquor, 


This Alembic being worked on an open 
Fire, the Operation is quicker than any 
other; ; but the Degree of Fire requires a 
very cloſe Attention ; as a difterent Manage- 
ment 1s neceſſary to different Materials, 
The Water of the Refrigeratory muſt be 
changed from time to time, and if the Caſe 
requires it, the whole Head, but eſpecially 
the Bec, muſt be kept cold. 


Of Diſtillation i in Sand, and in «what Caſes 
it ſhould be uſed, 


This Species of Diſtillation is performed 
in two different Manners. Firſt, by cover- 
ing the Fire with Sand or Aſhes, and 
placing the Alembic upon it. This Me- 
thod is very neceſlary in Digeſtion, and for 
the perfect Rectification of Spirits. Sand is 
abſolutely neceſſary for moderating the Ac- 
tion of the Fire, when there is Reaſon to 
fear the Matter contained in the Bottom of 
the Alembic will burn. mY 

_ E 3 The 
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The ſecond Method of Sand Diſtillation, 
is to take the fineſt River Sand, and after 
thoroughly waſhing it, put into the Alem- 
bic a Quantity ſufficient to cover it three 
Fingers deep ; after which the Still is to be 
charged wich the Ingredients to be diſtilled. 
This ſerves inſtead of Water in certain 
Caſes, where the Uſe of it would prejudice | 
the Ingredients; as in the fine ſpirituous 
Waters impregnated with the aromatic Parts 
of Flowers; the Sand preventing the Ingre- 
dients from burning. It is alſo neceſſary in 
diſtilling rectified Spirits from Seeds. 


This Operation being finiſhed, the Alem 
bie muſt be thoroughly cleanſed from the 
Sand, that the Taſte or Smell contained 
therein, be not commnnicated to any other 
Charge of different Ingredients 


Of — in Balneum Mariz, and its 
Advantages, 


This Method of Diſtillation is of great 
Uſe in ſeveral Caſes. Its Operation is more 
perfect, and is ſubject to few, if any of 
thoſe Accidents attending Diſtllations on an 
open Fire. 


In diltilling ſweet-ſcented Waters from 
Flows ers, aromatic Plants, and others of 
that 
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that kind, where neither Water, nor Spi- 
rit ought to be mixed with them, there is 
an abſolute Neceſſity for ufing the Balneum 
Marie ; as by every other Diſtillation, on 


an open Fire, the Ingredients would infalli- 
bly burn. | 


If Sand ſhould be made uſe of, the Fire 
would melt the Tin from the Alembic, and 
the Contents be in the utmoſt Danger of be- 
ing burnt. 


In diſtilling i in Hake Maris, a glaſs A- 
lembic is generally uſed. This Alembic is to 
be placed in a Copper Veſſel filled with 
Water. This Veſſel ought at leaſt to be of 
half the Height of the Alembic : at the 
Bottom of the Copper Veſlel muſt be a 
Trivet on which the Alembic is to be 
placed, that it may not touch the Bottom of 
the Copper, becauſe when the Water be- 
gins to boil, it diſperſes itſelf towards the 
Sides, and leaving the Bottom dry, the In- 
gredients would be in danger of burning. 


The Uſe of the Balneum Marie is excel- 
lent for thoſe Ingredients which require 
little Spirit ; but if a Copper Alembic be 
uſed, be ſure to place Sand at the Bottom, 
— the diſtilled Liquor may not contract 

any ill Taſte or Smell. This Method is 
alſo adviſeable in the Rectification of Spirits, 


E 4 on 


&6 ö Complete Syſtem 
on Account oſ the Danger attending this 


Operation when performed on a naked 
F. ire.” 


Were this Method, of Diſtillation as ex- 
peditious as that performed on a naked Fire, 
no other ought to be uſed, becauſe it is ſub- 
je& to no Accidents, and at the ſame Time 
the Spirit, &c. diſtilled is much more fra- 
grant and grateful. 


In what Caſes glaſs, or earthen Alembics are 


to be uſed; their Advantages and Diſad- 
vantages. 


In the Chapter relating to Accidents, we 


have mentioned the earthen Alembic; we 
muſt now add, that it ought never to be 
uſed, except the Matter to be diſtilled have 
a ſtrong and bad Smell, and then ſeldom 
above once, unleſs it be for Ingredients of 
the ſame or fimilar Qualities. | 


This Alembic being very difficult t to be 


managed, we can only recommend it in the 
Caſe above-mentioned, 


As a naked Fire is generally applied to 


this Alembic, it requires a Furnace where the 
Fire may be gradually increaſed, on account 
of the Accidents to which it is liable. 


The 
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The | glaſs Alembic is more eaſily ma- 
naged, as it is generally placed in a Balneum 


Marie} Its principal Uſe is for diſtilling 


Waters from Flowers, and making Quin- 
teſſences; and were it not for the Length of 


the Operation, it would be preferable to 
any other Method. 


This Alembic hardly admitting of a Re- 
frigerant, a wet linen Cloth muſt be placed 
on the Head, and often changed. 


The Receiver of this Alembic muſt not 
be very large, becauſe of the Fragility of 
the Bec ; but if it were ever ſo little bent 
into a Curve, the Largeneſs of the Receiver 
would be of no Prejudice ; becauſe then its 


whole Weight would be ſupported by its 


Stand, 


Advantages of Diſtillation performed by the 


Vapour Bath. 


This Method differs very little from the 
Balneum Marie, and is uſed nearly in the 
ſame Circumſtances; but has greatly the 
Advantage of the Balneum Marie in the 
Quickneſs of the Operation. And Lemery, 
in the firſt Part of his Courſe of Chemiſtry, 
affirms its Operation to be more perfect. 


However 
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However that be, its Uſe is equal to that 
of the Balneum Marie; but in diſtilling 
ſweet-ſcented Waters, or Flowers, Sand 
muſt be placed at the Bottom, that the Li- 

uor may not contract a Taſte from the 


Pper. 


Caſes where Dung, Husks of Grapes, and 
Lime, are to be uſed. 


Theſe Subſtances are rarely uſed except 
in Digeſtions ; and therefore of no great 
Uſe to Diſtillers, they uſing only hot Aſhes, 
or a Fire well covered for that Purpoſe. 


If Dung be uſed it muſt be of the hotteſt 
kind, viz. that of the Horſe or Sheep, and 
the Quantity proportioned to the Heat in- 
tended. The Lime muſt be quick ; and if 
the Heat required be moderate, Lime which 
has lain ſome time in the Air muſt be 
uſed. The ſame is to be obſerved with re- 
gard to the Huſks of Grapes. But in what- 


ever manner theſe are uſed, the Digeſtions 
muſt be performed in a cloſe covered Veſ. 


ſel. 


eHAP. 
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E 88 
Of Bodies proper for Dif lation. 


| 1 Chapter alone might make a Vo- 

lume, were we to make a particular 
Enumeration of all its Parts; but, as we 
have already obſerved, we ſhall confine our- 
ſelves to the Diſtillation of —_ and com- 
pound Waters, Ge. 


If we acquit ourſelves to the Satisfaction 
of the Public, we ſhall enjoy the Pleaſure 
of having treated of one Part entirely new ; 
and, indeed, the only one that has been 


overlooked. 


The Bodies proper for Diſtillation, are 
Flowers, Fruits, Seeds, Spices and aroma- 
tic Plants. 


By Diſtillation and Digeſtion, we extract 
the Colour and Smell of Flowers in W 
Waters and Eſſences. | 


We extract from Fruits, at leaſt from 
ſome, Colour, Taſte, &c. 


From aromatic Plants, the Diſtiller draws 
Spirits, Eſſences, ſimple and compound 
Waters. b 

From 
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From Spices are procured Eſſences, or in 


the Language of the Chemiſts, Oils, and 
| Perfunics, and alſo pure Spirits. 


From Seeds or Berries are drawn ſimple 


Waters, pure Spirits; and from ſome, as 


thoſe of Aniſe, Fennel, and e, Oi. 


The Colour of Flowers is 3 - 

Infuſion, and likewiſe by Digeſtion in Brandy 

or Spirit of Wine: The Smell is extracted 

by Diſtillation; the ſimple Water with 
randy or pin of Wine. 


What is extracted of the Colour of Flow- 
ers, by Infuſion in Water by a gentle Heat, 
or by Digeſtion in Brandy or Spirits of 
Wine, is called, in the Diſtiller's + Phraſe, 
Tincture of F lowers. ö 

F 

The Colour of Fruits is extracted in the 
ſame manner, either by Infuſion or Dige- 
ſtion : Their Taſte is alſo procured by the 
fame Proceſſes. But let it be obſerved, that 


the Time of theſe Operations muſt be limi- 


ted; for otherwiſe the Fruit, after Fermen- 
tation, would render it acid. The Taſte is 
alſo extracted by Diſtilaon in Spirit of 
Wine. 


From aromatic Plants are extracted by 
* Alembic pare Spirits, Odours, and ſim- 
ple 


8 
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ple Waters. But theſe require different 
Methods of Diſtillation. The firſt, by Wa- 
ter or Brandy only, the ſecond by. rectified 


Spirit, which will give them the greateſt 
Excellency they. are capable of. 


The Plants themſelves with their ria 


ers may alſo be diſtilled, which is ſtill 
better. 


From Spices are drawn Spirits, and olly, 
or ſpirituous Quinteſſences. The Spirits are 
drawn by Brandy, or Spirit of Wine, with 
very little Water : The Oils are diſtilled per 
Deſcenſum; and the ſpirituous Quinteſſences 
by pounding the Spices, and after infuſing 
them in Spirit of Wine, decanting it gently 
by Inclination. 


From Seeds are extracted ſimple Waters, 


Spirits and Oils. Very few of the firſt and 


laſt, Spirits being what is generally ex- 
tracted from Seeds and Berries. 


} 


Some Diſtillers, through a Notion of 


Frugality, diftil Seeds with Water; but 


their Liquors are not to be compared with 


_ thoſe which are diſtilled with Spirits. When 


Oils are drawn from Seeds, the Operation 
is performed either by the Balneum Marie, 
or the Vapour Bath, 


We 
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We only deliver in this Place, the firſt 
Elements of each of theſe Operations, which 
will be farther illuſtrated in the Sequel, 
when we treat more particularly of eſe 


Subjects. 
CHAT In - 
Of what is procured by Diſtillation 


Y Diſtillation are procured Spirit, Eſ- N 
ſence, * Waters and Phlegm. 


B 


Spirits are very difficult to be defined. I 
conſider them as the moſt ſubtil and volatile 


Parts of a Body. 


All Bodies without Exception have Spi- 
rits more or leſs, 


— 


Theſe Parts are an ignited Subſtance, and 
conſequently by their own Nature ln 
to a violent Motion. 


I beſe volatile e b t leſs 
diſpoſed to ſeparate themſelves, as the Bo- 


dies are more or leſs porous, or abound 
with a greater or leſſer Quantity of Oil. 


By the Term Eſſence, we underſtand the 


oleaginous Parts of a Body. An eſſential 
Oil 
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Oil is found in all Bodies, being one of their 
conſtituent Principles. I have obſerved in 
all my Diſtillations. Spirit of Wine excepted, 

a ſoft unctuous Subſtance floating on the 
Phlegm ; and this Subſtance is Off, which 
we call Eſſence; and this is what WE en- 
deavour to extract. 


Si male Waters are thoſe Aftiled from 
Plants, Flowers, Cc. without the Help of 
Water, Brandy, or Spirit of Wine. Theſe 
Waters are commonly odoriferous, contain- 
ing the Odour of the Body from whence it 


is extracted, and even excceds i in Smell the 
Boa itſelf. | 


 Phlegm i is the aqueous Particles of Boilies; ; 
but whether an active or paſlive Principle, 
we ſhall leave to the Deciſion of Chemiſts. 


It is of the laſt Importance to a. Diſtiller 
to be well acquainted with its Nature; many 
miſtaking for Phlegm ſeveral white and 
clouded Drops, which firſt fall into the Re- 
ceiver, when the Still begins to work. 
Theſe, however, are often the moſt ſpiri- 


tuous Particles of the Matter in the Alembic, 


and conſequently ought to be preſerved. 
What has given occaſion to this Miſtake, is 
ſome Humidity remaining in the Head, Sec. 
of the Alembic. And had it been tho- 
roughty wiped, the firſt Drops would have 


been 
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been equally bright with any; em, the 


whole Operation. | 


The following Remark 5 Atten- 
tion. In Bodies, that have been digeſted 
the Spirits aſcend firſt ;; whereas in Charges 
not digeſted, the Phlegm aſcends. before 
the Spirits. The * of this Is EIS - 5 
plain and natural. N 


In . previouſly digeſted, 5 
Action of the Fire no ſooner cauſes the 
Matter in the Alembic to boil, than the 
Spirits, being the moſt volatile Parts, de- 


tach themſelves, and aſcend into the Head 


of the Alembic. But when the Matter to 
be diſtilled has not undergone a proper Di- 


. the Spirits being intangled in the 
hlegm, are leſs diſpoſed to aſcend, till 


the Phlegm itſelf ſeparates, and gives them 


room to fly upward. The Fhlegm being 
aqueous riſes firſt: This is more particu- 
larly obſervable in Spices. I am, however, 
inclined to believe, that were the Operation 
performed in an Alembic, whoſe Head was 
at a great Diſtance from the Surface of the 


Charge, they would not aſcend high enough 
to come over the Helm, but fall back again 


by their own Gravity, and. by, that means 
leave the Spirits at Liberty to aſcend. But 
in the common Refrigatory Alembic this 


always happens. 
If 
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If this Obſervation be not readily admit- 
ted, I appeal to Experience, which I deſire 
may be the Teſt of every thing I ſhall ad- 
veg” THE Es 


Another Obſervation, which has verified 
the above Aſſertion by innumerable Inſtances, 
is, that in an extraordinary Run of Buſineſs, 
when J had not time ſufficient to digeſt the - 
Subſtances, I uſed to bruiſe them in a Mor- 
tar; but notwithſtanding the Trituration, 
the Phlegm firſt came over, and afterwards 
the Spirits. But I deſire to be underſtood, 
that 1 ſpeak here only of the volatile Parts 
of the Plants not drawn with vinous Spirits, 
but contained in a ſimple Water. 


Another Remark I muſt add, and which 

I hope will be acceptable to the. Curious, 
as it has not yet been made public, though 
doubtleſs the Obſervation has often occurred 
to others; it is this: That in mixed Charges, 
conſiſting of Flowers, Fruits, and aromatic 
Plants, put into the Alembic without a pre- 
vious Digeſtion, the Spirits of the Flowers 
aſcend firſt; and notwithſtanding the Mix- 
ture, they contracted nothing of the Smell 
or Taſte of the Fruits and Plants. Next 
after the Spirits of the Flowers, thoſe of the 
Fruits aſcend, not in the leaſt impregnated 
with the Smell or Taſte of either of the 
N JJ 


— — — ' 
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Flowers or Plants. And in the laſt Place 
the Spirits of the Plants diſtil no leſs neat 
than the former. Should this appear ſtrange 
to any one, Experience will convince him 


of the Truth. 


Another Obſervation I have made on 
aromatic Herbs, is, that whether they are, 
or are not digeſted ; whether the Spirits or 
Phlegm aſcend firſt ; the Spirits contain 
very little of the Taſte and Smell of the 
Plants from whence they were extracted; 
and I have always been obliged to put to 
theſe Spirits a greater or lefler Quantity of 
the Phlegm, in order to give the Spirits I 
had drawn the Taſte of an aromatic Odour 
of the Plants ; the Phlegm — the 
greateſt Quantity of both. 


This Obſervation 1 inſert as of great Uſe 


to thoſe who practiſe Diſtillation. | 


As the Term Digeſtion often occurs in 


this Eſſay, I cannot avoid pointing out its 


Advantages, and even fhew the Neceſſity 


ol uſing it in ſeveral Circumſtances. 


| Subſtances are ſaid to be in Digeſtion, 
when they are infuſed in a Menſtruum, over 
a very ſlow Fire. This Preparation is often 
neceſſary in Diſtillation; for it tends to 
open the Bodies, and thereby free the Spi- 
rits 
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rits from their Confinements, whereby they 
are the better enabled to aſcend, 


Cold Digeſtions are the beſt; thoſe made 
by Fire, or in hot Materials, diminiſh the 

Quality of the Goods, as ſome Part, as the 

moſt volatile, will be loſt. I 8 


In order to procure Eſſences, the Bodies 
muſt be prepared by Digeſtion. It is even 
of abſolute Neceſſity for extracting the 
Spirits and Eflences of Spices | 


H 
Of the proper Seaſon for Diſtilling. 


FON E RS of all Kinds muſt be 
diſtilled in their proper Seaſons. To 
begin with the Violet. Its Colour and Smell 
can only be extracted when it ĩs in its greateſt 
Vigour, which is not at its firſt Appearance, 
nor when it begins to decay. April is the 
Month in which it is in its greateſt Perfec- 
tion; the Seaſon being never ſo forward in 
Marcb, as to give the Violet its whole Fra- 
grancy. | | 


The fame mult be obſerved of all other 
Flowers. And let them be gathered at the 


hotteſt Time of the Day; the Odour and 
| F 2 Fra- 
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Pligtdacy of Flowers being then 1 in their 
greateſt Perfection. 


The ſame Obſervation holds good, with 
regard to Fruits; to which 3 be added, 


that they are the fineſt, and of the moſt 


beautiful Colour, eſpecially. thoſe from 
whence Tinctures are drawn; they muſt 
be free from all Defects, as the Goods 


would by that Means be greatly detri- 
mented. 1 9 5 | 


Berries and Aromatics may be diſtilled 
at any Seaſon, all that is neceflary being a 
good Choice. But in this Diſtillers are 
ſometimes miſtaken, as may eaſily happen 


without a very accurate Knowledge, We 


ſhall therefore, in the Sequel, lay down 
more particular Directions for making a 
proper Choice of Materials, 


+» $A P. XV. 
oF, the Filtration of Liquors. | 


Finnen conſiſts in paſſing Liquors thro 


ſome porous Subſtance, in order to free 


them from thoſe Particles which obſcure 
their Brightneſs. « 


Nothing! is finer than a Like newly di- 
Nele; — the Syrup and colouring Par- 
ticles 
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Inclination, without the Trouble of Filtra- 
tration, the aqueous Particles, by their 
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ticles render it thick and opaque ; in order, 
therefore, to reſtore their Brightneſs they 


are filtrated, which is done by paſſing them 
through Sand, Paper, Cloth, Se. 


All the Attention of the Diſtiller cannot 
in ordinary Operations always prevent ſome 
aqueous Particles from riſing with the Spi- 
rits, either in the Beginning of the Pro- 
ceſs, in thoſe Compoſitions where they aſ- 
cend firſt, or at the Concluſion when they 
riſe laſt, As this is almoſt unavoidable, ſo 
it is alſo ſometimes neceflary. _ 


In diſtilling Flowers, or aromatic Plants, 
freſh gathered, the Phlegm riſes firſt ; and 
this Part cannot. be taken out of the Re- 
ceiver without depriving the Spirits of a 
conſiderable Part of their Fragrancy. 


In diſtilling Spices, their Odour wh 
more entangled, will remain in the Alem- 
bic till Part of the Phlegm is drawn off, 
But when, inſtead of theſe Subſtances, their 
Quinteſſences are uſed, the Neceſſity ceaſes. 
But the Fhlegm commonly cauſing a Clou- 
dineſs in the Liquor, it may be rendered 
tolerably fine, by pouring it gently off by 


Gravity, 1 the Bottom. But to ren- 
der it entirely right and fing, put ſome Cot- 
F 3 ton 
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ton in a Funnel, and pour the Liquor thro' 


it, by which means the aqueous Particles 
will be retained in the Cotton. You muſt 
however remember to cover the Top of 


the Funnel, to prevent the moſt volatile 


Parts of the Spirits from evaporating. 
nA f. 
eO the Diſtillation of Malt Spirits. 
F* HE Waſh, or Liquor being prepared 
by Brewing and Fermentation, as di- 
reed in the firſt and ſecond Chapters of 


this Treatiſe, the Still is to be charged with 
it, and worked off with a pretty briſk Fire. 


But it ſhould be obſerved, that the only Ap- 
paratus uſed in this Proceſs, is the Alem- 


bic with a Refrigeratory, as repreſented in 
Fig. 1. 


The Waſh being of a mucilaginous Na- 


ture, a particular Management is neceſſary 
to prevent its burning, and cauſe it to work 
kindly in the Still: If it ſhould happen to be 


burnt in the Operation, the Spirit will have a 


moſt diſagreeable Flavour, which can hardly 


ever be removed; and therefore to prevent 
this ill Effect, the Waſh ſhould be made 


dilute or thin, the Fire well regulated, and 
the whole kept in a continual Agitation 


during the whole Proceſs. The moſt judi- 


cious 


* 
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cious Diſtillers always take care to haye 
their Waſh ſufficiently diluted, and con- 
ſtantly find their Spirit the purer for it. 
With regard to the Fire, it may be eaſily 
kept regular by a conſtant Attendance, and 
obſerving never to ſtir it haſtily, or throw 
on freſh Fuel; and the. ſtirring of the Li- 
quor in the Still is to be effected by Means 
of a Paddle, or Bar kept in the 184. till it 
juſt begins to boil, which is the Time for 
luting on the Head; and after which there 
is no great Danger, but from the improper 
Management of the Fire: This is the com- 
mon Way; but it is no eaſy Matter to hit the 
exact Time, and the doing it either too late, or 
too ſoon, is attended with great Inconveni- 
ence, ſo that ſeveral have discovered other 
Methods; ſome put more ſolid Bodies into the 
the Still with the Waſh; others place ſome 
proper Matter at the Bottom and Sides of 
the Still, which are the Places where the 
Fire acts with the greateſt Force. 


The Uſe of the Paddle would, however, 
anſwer better than either of theſe Methods, 
could it be continued during the whole 
Time the Still is working; and this may be 

done by the following Method: Let a ſhort 
Tube of Iron or Copper be ſoldered in the 
Center of the Still-head, and let a croſs Bar 
be placed below in the ſame Head, with a 
Hole i in the in correſ] poading to that 


VT at 
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at the Top; ; through. both theſe let an iron 


Pipe be carried down in the Still, and let an 


iron Rod be paſſed through this with wooden 


Sweeps at its End ; this Rod may be con- 


tinually worked by a Winch at the Still- 
head, and the Sweeps will continually keep 
the Bottom and Sides ſcraped clean, the In- 
terſtices of the Tube being all the time well 


crammed with Tow to prevent any 28850 
ration of the * > 


The fame Effect may, in a great Mea- 
ſure, be produced by a leſs laborious Method, 


namely, by placing a Parcel of cylindrical 


Sticks len Maſe, ſo as to cover the whole 
Bottom © 

looſe Parcel of Faggot Sticks at a Venture ; 
for the Action of the Fire below moving 


the Liquor, at the ſame time gives Motion 


to the Sticks, making them act continually 


like a Parcel of Stirrers upon the Bottom and 


Sides of the Still, which might, if neceſlary, 
be furniſhed with Buttons and Loops, to 

prevent them from ſtarting, Some alſo 
uſe a Parcel of fine Hay laid upon the looſe 
Sticks, and ſecured down by two croſs Poles, 


laid from Side to Side, and in the ſame 


Manner faſtened down with Loops. Care is 
to be taken in this Caſe not to preſs the Hay 


- againſt the Sides of the Still; for that would 


Korch nearly as ſoon as the Waſh itſelf; 
but the Sticks never will: Theſe are ſimple 
but 


the Still, or by throwing in a 


ee OS ce 
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but effectual Contrivances, and in point of 


Elegance, they may be improved at Plea- 
ſure. 1 | 2 


There is another Inconvenience attending 
the diſtilling of Malt Spirit, which is, when 

all the Bottoms, or groſs mealy Faculence 
is put into the Still along with the Liquor, 
the thinner Part of the Waſh going off in 
Form of Spirit; the mealy Maſs grows by 
Degrees more and more ſtiff, ſo as to ſcorch 
towards the latter Part of the Operation. 
The beſt Method of remedying this is to 
have a Pipe with a Stop- cock, leading from 
the upper Part of the Worm · tub into the 
Still; ſo that upon a half, or a quarter Turn, 
it may continually ſupply a little Stream of 
hot Water, in the ſame Proportion as the 
Spirit runs off, by which Means the Dan- 
ger of ſcorching is avoided, and the Ope- 
ration, at the ſame time, not in the leaſt 
retarded. | 


In Holland, the Malt Diſtillers work all 
their Waſh thick, with the whole Body of 
Meal among it; yet they are ſo careful in 
keeping their Stills clean, and ſo regular 
and nice in the Management of their Fires, 
that though they uſe no Artifice at all on 
this Head, only to charge the Still while it 
is hot and moiſt, they very rarely have the 
Misfortune to ſcorch, except now and then 


In 
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in the Depth of Winter, When ſuch an 
Accident has once happened in a Still, they 
are extremely careful to ſcrape, ſcrub and 
ſcour off the Remains of the burnt Matter, 
otherwiſe they find the ſame Accident very 
liable to hap 25 again in the fame Place. 
But bey ond all the other Methods in Ute on 
this e, would be the working the 
Stills not by a dry Heat, but in a Balneum 
Mariæ, which might poſſibly be ſo con- 
trived by the Baſon being large, and capa- 
ble of working a great many Stills at once, 
as to be extremely worth the Proprietor 5 
while in all reſpects. 


Another Requiſite to be obſerved'is, that 

the Water in the Worm-tub be kept cool; 
this may be affected, by placing in the mid- 
dle of the Tub a wooden Pipe or Gutter, 
about three Inches ſquare within, reachin 

from the Top almoſt to the Bottom; by 
this Contrivance cold Water may, as often 
as neceſſary, be conveyed to the Bottom of 


the Worm-tub, and the hot Water at the 


Top forced either over the Sides of the Tub, 
or, which is better, through a leaden Pipe 
df moderate Size, called a Waſte-pipe, ſol- 
dered into the Top of the Tub, and ex- 
tended to the Gutter formed to carry away 
the Water. | 
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C H AP. XVII. 
Of the Diſtillation of Moſes gin 


HE Spirit diſtilled from Moloſſes or 
Treacle, is very clean or pure. It is 
made from common Treacle diſſolved in 


Vater, and fermented in the ſame Manner 
as the Waſh for the common Malt Spirit. 


But if ſome particular Art i is not uſed in 
Diſtilling this Spirit, it will not prove fo vi- 
nous as Malt Spirit, but more flat and leſs 
pungent and acid, though otherwiſe much 
cleaner taſted, as its eſſential Oil is of a leſs 
offenſive Flavour. Therefore, if good freſh 
Wine; lees, abounding in Tartar, be added and 
duly fermented with the Moloſſes, the Spi- 
rit will acquire a much greater Vinoſity and 
Briſkneſs, and approach much nearer to the 
N ature of foreign Spirits. 


Where the Moloſſes Spirit is brought t to 
the common Proof Strength, if it be found 
not to have a ſufficient Vinoſity, it will be 
very proper to add ſome good dulcified 
Spirit of Nitre ; and if the Spirit be clean 
worked, it may, by this Addition only, be 
made to Paſs on 2 9 for French 


Brandy. 
3 Great : 
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Great Quantities of this Spirit are uſed in 


adulterating foreign Brandy, Rum and Ar- 
rac. Much of it is alſo. uſed alone in mak- 
ing Cherry-Brandy, and other Drams by 
Infuſion; in all which many, and perhaps 
with Juſtice, prefer it to foreign Brandies. 


Moloſſes, like other Spirits, is entirely 
colourleſs when firſt extracted; but Di- 


ſtillers always give it, as nearly as poſſible, 


the Colour of foreign Spirits; the Methods 
of performing which we ſhall explain in a 
ſubſequent Chapter. 


CHAP. XVII. 


Of the Nature of Brandies, and Method 97 


diſtilling them in France. 
7 HE general Method of diſtilling 


Brandies in Frarce need not be for- 
mally deſcribed, as it differs in nothing from 
that commonly ' praiſed here in working 
from Waſh or Moloſſes; nor are they in the 
leaſt more cleanly, or exact in the Opera- 
tion. N 3 es 


They only obſerve more particularly to 
throw a little of the natural Lee into the 
Still, along with the Wine, as finding this 
| gives 


Like — * 8 
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| 
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gives their Spirit the Flavour, for which it 
is generally admired abroad. : 


But though Brandy is extracted from 
Wine, Experience tells us, that there is a 
great Difference in Grapes from which the 
Wine is made. Every Soil, every Climate, 
every kind of Grapes varies with regard to 
the Quantity and Quality of Spirits extracted 
from them. There are ſome Grapes which 
are only fit for eating; others for drying 
as thoſe of Damaſcus, Corinth, Provence, 


and Avignon; but not fit to make Wine. 


some Wines very proper for Diſtillation, 
others much leſs ſo. The Wines of Lan- 
guedoc and Provence afford a great deal of 


Brandy by Diſtillation, when the Opera- 


tion is made in their full Strength: The 
Orleans Wines, and thoſe of Blois afford 


yet more; but the beſt are thoſe of the Ter- 


ritories of Cogniac and of Andaye, which 
are however in the Number of thoſe the 
leaſt drank in France. Whereas thoſe of 
Burgundy and of Champargn, though of a 
very fine Flavour, are improper, becauſe 


they yield but very little in Diſtillation, 


It muſt alſo be farther obſerved, that all 
the Wines for Diſtillation, as thoſe of Spain, 
the Canaries, of Alicant, of Cyprus, of St, 
Peres, of Toquet, of Grave, of Hungary, 

| and 
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and others of the ſame kind, yield very little 
Brandy by Diſtillation ; and conſequently 
would coſt the Diſtiller conſiderably more 
than he could felt it for. What is drawn 
from them is indeed very good, always re- 
taining the ſaccharine Quality, and rich Fla- 
vour of the Wine from whence it is drawn ; 
but as it grows old, this Flavour often grows 
aromatic, and is not agreeable to all Pa- 
lates, | 


Hence we ſee, that Brandies always differ, 
according as they are extracted from diffe- 
rent Species of Grapes. Nor would there 

be ſo great a Similarity as there is between 
the different kinds of French Brandies, were 
the ſtrongeſt Wines uſed for this Purpoſe: 
But this is rarely the Caſe; the weakeſt and 
loweſt-flavoured Wines only are diflilled for 
their Spirit, or ſuch as prove abſolutely un- 
fit for any other Uſe. | | 


A large Quantity of Brandies is diſtilled 
in France during, the Time of the Vintage ; 
for all thoſe poor Grapes that prove unfit | 
for Wine, are uſually firſt gathered, preſſed, 
their Juice fermented, and directly diſtilled. 

This rids their Hands of their poor Wines 
at once, and leaves their Caſks empty for 
the Reception of better. It is a general 
Rule with them not to diſtil any Wine, that 
will fetch any Price as Wine; for, _ this 

” te, 
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state, the Profits upon them are vaſtly 
eater than when reduced to Brandies. 
Tui his large Stock of ſinall Wines, with Which 
they are almoſt over- run in France, ſuffici- 
ently accounts for their making ſuch vaſt 
Quantities of Brandy in France; more than 
other Countries, which lie in warmer Cli- 
mates, and are much better * to ts 
Production of Grapes. , | 


Nor is this the only Fund of their Bran- 
dies; for all the Wine that turns eager, 
is alſo condemned to the Still; and, in 
ſhort, all that they can neither expert, nor 
conſume at home, which amounts to a 
large Quantity; ſince much of the Wine, 
laid in for their Family Proviſion, is ſo 
poor, as not to keep during the Time | in 


ſpending. 
Hence many of dür Engliſh Spirits, with 


proper Management, are convertable into 
| Brandies, that ſhall hardly be diſtinguiſhed 
from the foreign in many Reſpect, provided 
this Operation be neatly performed. And, in 
particular, how far a Cyder Spirit, anda Crab 
Spirit, may, even from tlie firſt Extraction, 
be made to reſemble the fine and thin 
Brandies of France, we would recommend 
to thoſe Diſtillers, whoſe Skill and Curioſity 
prompts them to Undertakings condemned 
by thoſe who only work * and 
corn 
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{corn to deviate from the beaten Trac, tho 
they have the faireſt Proſpect of acquiring 
Profit to themſelves, and a laſting Emolu- 
ment to their Country, 


Tom Wia B, Wi 
Of the Diflillation of Run. 


RUM differs from what we fimply call 


Sugar Spirit, as it contains more of the 
natural Flavour, or eſſential Oil of the Su- 
gar Cane ; a great deal of raw Juice, and 
even Parts of the Cane itſelf being often 
fermented in the Liquor, or Solution, of 
which the Rum is prepared. 


Hence we ſee from whence Rum derives 
its Flavour ; namely, from the Cane itſelf. 
Some, indeed, are of Opinion, that the 
unctuous or oily Flavour of the Rum pro- 
ceeds from the large Quantity of Fat uſed 
in boiling the Sugar. This Fat, indeed, if 
coarſe, will give a ſtinking Flavour to the 


Spirit in our Diſtillations of the Sugar Li- 


quor, or Waſh, from our refining Sugar- 
houſes ; but this is nothing like the Flavour 
of the Rum ; which, as we have already 
obſerved, is the Effect of the natural Fla- 
vour of the Cane. | 


Great 
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Great Quantities of Rum are made at 
Jamaica, Barbadoes, Antigua, and other 
Sugar Iſlands: The Method of making it 
is this: | e EO 


When a ſufficient Stock of the Materials 
is got together, they add Water to them, 
and ferment them in the common Method, 
though the Fermentation is always carried 
on very ſlowly at firſt ; becauſe-at the Be- 
ginning of the Seaſon for making Rum in 
the Iſlands, they want Yeaſt, or ſome other 
Ferment to make it work ; but after this, 
they, by Degrees, procure a ſufficient Quan- 
tity of the Ferment, which riſes up as a 
Head to the Liquor in the Operation; and 
thus they are able afterwards to ferment, 
and make their Rum with a great deal of 
Expedition, and in very large Quantities. 


When the Waſh is fully fermented, or to 
a due Degree-of Acidity, the Diſtillation is 
carried on in the common Way, and the 
Spirit is made up Proof; though ſometimes 
it is reduced to a much greater Degree of 
Strength, nearly approaching to that of Al- 
cohol, or Spirit of Wine ; and it is then 
called double diſtilled Rum. 


It would be eaſy to rectify the Spirit, and 
bring it to a much greater Degree of Purity 
than 


than we uſually find it to be of; for it brings 
Jure Fe Diſtillation a large Quantity of 
z and this is often ſo diſagreeable, 

the "Rag muſt be ſuffered to lie by a 


dong time to mellow before it can be uſed ; 


whereas, if well rectified, its Flavour Scot Fr 


be much/ leſs, and, conſequently ig more 
agreeable to the Palate. 


The beſt State to * Rum, both for 
Exportation, and other Uſes, is doubtleſs 
= of Alcohol, or rectified Spirits. In this 
manner, it would be contained in half the 
Bulk it uſually is, and might be let down 
to the common proof Strength with * 
when neceſſary: For the common Uſe of 
making Punch, it would likewiſe ſerve 
much better in the State of Alcohol; as 
the Taſte would be cleaner, and the Strength 


might always be regulated, to a much greater 


Degree of Exactneſs than in 5 r 
Vr. gt 


If the Buſineſs of reifying 5 was 
more nicely managed, it ſeems a very prac- 
ticable Scheme to throw out ſo much of the 
Oil, as to reduce it to the fins light State of a 
clear Spirit, but lightly impregnated with the 
Oil; in this State it would nearly refemble 
Arrac, as is eaſily proved by mixing a very 
ſmall Quantity of 1 it with a alte kel Spie 3 

er 
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for it then bears a very near Reſemblance to 
Arrac in Flavour. 


S HA. X. 
Of Sugar- Spirit. 


W E mean by a Sugar-Spirit, that ex- 
tracted from the Wathings, Scum- 
ings, Droſs, and Waſte of a er 8 
Refining-houſe. 


Theſe recrementitious, or droſſy Parts of 
the Sugar are to be diluted with Water, fer- 
Manke in the ſame manner as Moloſſes or 
Waſh, and then diſtilled in the common 
Method. And if the Operation be care- 
fully performed, and the Spirit well rectified, 
it may be mixed with foreign Brandies, and 
even Arrac in a large Proportion, to great 
Advantage ; for this Spirit will be 175 und 
ſuperior to that extracted frem Treacle, 


and Seas more Naber for theſe 
Uſes. 7 


C HAF. 
Of R aifin-Spiri ts. 


B Raiſin-Spirits, we a that 
extracted from Raiſins, after a proper 
Fermentation. 

90 2 In 
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In order to 3 this Spirit, the Rai- 
ſins muſt be infuſed in a proper Quantity of 
Water, and fermented in pe manner de- 
ſcribed in the Chapter on Fermentation. 
When the Fermentation is completed, the 
whole is to be thrown into the Still, and the 
Spirit extracted by a ſtrong Fire. 


The Reaſon why we here direct a ſtrong 
Fire, is, becauſe by that Means a greater 
uantity of the eſſential Oil will come over 


the Helm with the Spirit, which will ren- 


der it much fitter for the Diſtiller's Purpoſe ; 
for this Spirit is generally uſed' to mix with 
common Malt Goods , and it is ſurprizing 
how far it will go in this Reſpect, ten Gallons 
of it being often ſufficient to give a deter- 
mining Flavour, and agreeable Vinoſity to a 
whole Piece of Malt SPEER. 


Tt is therefore well worth the Diſtiller's 
while to endeavour at improving the com- 
mon Method of extracting Spirits from Rai- 
fins; and perhaps the following Hint may: 
merit Attention. 


When the Fermentation is completed, 
and the Still charged with fermented Li- 
= as above directed, let the whole be. 

drawn off with as briſk a Fire as poſlible ; 


but inſtead of the Caſk or Can, generally 
uſed 
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uſed by our Engliſh Diſtillers for a Receiver, 
let a large Glaſs, called by Chemiſts, a Se- 
parating-Glaſs, be placed under the Noſe 
of the Worm, and a common Receiver 
applied to the Spout of the Separating-Glaſs ; 
by this means the eſſential Oil will ſwim 
upon the Top of the Spirit, or rather low 
Wine, in the Separating-Glaſs, and may be 
eafily preſerved at the End of the Ope- 


ration. 


The Uſe of this limpid eſſential Oil is well 
known to Diſtillers ; for in this reſides the 
whole Flavour, and conſequently may be 
uſed to the greateſt Advantage in giving that 
diſtinguiſhing Taſte, and true 9 to 
the common Malt-Spirits. | : 


After the Oil is ſeparated from the low 
Wine, the Liquor may be rectified in Bal. 
neum Marie into a pure and almoſt taſteleſs 
Spirit, and therefore well adapted to make 
the fineſt compound Cordials, 'or to imi- 
tate or mix with the fineſt Prench Brandis, | 
Arracs, Se. | 


In the fame Manner a Spirit may be ob- 
tained from Cyder. But as its particular 
Flavour is not ſo deſirable as that obtained 
from Raiſins, it ſhould be diſtilled in a more 

entle Manner, and carefully rectified in the 
Manner we ſhall ſhew in the Chapter on 

G 3 Rectifi- 


* 


= Complete Syſtem 


Rectification; by which Means a very pure 
and almoſt 1 ipid Spirit will be obtained, 
which may be uſed to very great Advantage 
in imitating the beſt Brandies of France, or 


in making the fineſt compound Waters or 
Sante. 


CHAP. XXII. 
Of Arracs. . 


W HAT is properly meant by the Term 
Arracs, are Spirits extracted from the 
fermented Juice of certain Trees common 
in the Eaſſ- Indies, particularly thoſe of the 
Cocoa, or Falm- tree. The whole Proceſs 
of making Arrac, is performed i in the fol- 
Young Manner. 


In order to procure. hs; vegetable juice 
for this Operation, the Perſon provides 
himſelf with a ſufficient Number of ſmall 
earthen Pots, with Bellies and Necks, re- 
ſembling our common glaſs Bottles; 
Number of theſe he faſtens to his Girdle, 
or to à Belt acroſs his Shoulders, and climbs 
up the tall Trunk of the Cocoa tree: Hav- 
ing reached the Boughs of the Tree, he 
cuts off with a Knife certain ſmall Buds, or 
Buttons, applying immediately to the Wound 
one of his Bottles, and faſtens it with a 


String to the Pough. In this Manner he 


proceeds 
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roceeds till Be has fixed his whole Num- 
ber of Bottles, which ſerve as Receivers 
to the Juice diſtilling from the Wounds. 
This Operati6h' is generally performed in 
the Evening, a greater Quantity of Juice 
flowing from the Tree in the Night than in 
the Day. The Bottles are next Morning 
taken off, and the Liquor emptied with a 
proper Veſſel, where it ſpontancoufly fer- 
ments. As ſoon' as the Fermentation is 
completed, the Liquor is thrown into the 
Still. and drawn down to a low Wine; but 
ſo very poor and dilute,” that they are ob- 
liged to rectify it in another Still, to that 
weak kind of Proof Spifit, we generally ſee 
it; for though. it appears Bubble- Proof, it 
rarely contains more than a ſixth, and ſome- 
times only an eighth of Alcohol, all the 
reſt being no more than an acidulated Wa- 
ter, which might be ſupplied from any com- 
mon Spring. Why Arrac appears Bubble- 
Proof, when in reality ſo far below what 
we mean by Proof, is not ſo great a Myſtery, 
as at firſt Sight it appears to be; for this 
kind of Proof is entirely owing to a certain 
Tenacity of the Parts of the Liquor, or to 
the particular Property of the Oil incorpo- 
rated in the Spirit; as we ſhall abundantly 
ſhew in a ſubſequent Chapter. 


From this Account of Arrac, it ſhould 
ſeem no very difficult Matter to imitate it 
C3 4+ 5 here. 


N 
: 
7 
N 
1 
F | 
41 
1 
* 

: 
12 
7 
4 
+ 
A 
Þ 

'T 
4; 
3 
: 
. 
-4 
"3 
Fi 
3 
4 
1 
41 
k 
* 
1 
1 
ö 
741 
* 
wr 
4 
i 


{ [4 
by 
I: 
4 
{ 
4 
j 


FY 


a _£ Complete Syfterns 


here. And, perhaps, the whole Difficulty lies 
in procuring a pure and inſipid Spirit; for 
it is ridiculous to attempt it with our com- 
mon Malt-Spirit. With regard to the Fla- 
vour of the Arrac, it may be effectually 
imitated by ſome eflental. Oils . pro- 
curable. | | 7 


Hence we ſee of * prodig ious Ad- 
vantage a pure and inſipid Spirit would be 
of to Diſtillers, and conſequently the great 
Encouragement there is to attempt the Diſ- 
covery. Perhaps a Spirit of this kind may 
be extracted from Sugar properly refined. 
The Hint is worth proſecuting; and the 
Writer of this Eſſay, from repeated Expe- 
riments, is abundantly convinced that the 
Thing is practicable. Had he entirely ſuc- 
ceeded, he would readily have communi- 
cated the Whole for the Benefit of his Coun: 
try; but is now obliged./to-defer, to ſome 


future Opportunity, the Reſult, of his En- 


quiries. In the mean Time, he would re- 
commend the Proſecution of this Hint to 


| thoſe Diſtillers, who endeavour to improve 


their Art, and advance it nearer to Per- 
tection. | 


Since Arracis a a Spirit extratted from the 
pot the Cocoa tree, it might perhaps 
1 dd enquiring how nearly it might be 
aby fermenting and diſtilling the 

Juices 
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. of the Birch and Sycamore- trees. 
e ſhould by this Means obtain an Eng- 
liſb Arrac; and, perhaps, a Spirit equal in 
Flavour to that imported from Batavia. 


When the Caſk, in which the Arrac is 
imported happens to be decayed; or the 
Liquor touches any Nails, or other Iron, it 

diſſolves Part of it, and at the ſame time 
extracts the reſinous Parts of the Oak, 
by which means the whole Liquor in the 
Caſk acquires an inky Colour. In order to 
whiten and clarify Arrac, which has con- 
tracted this Colour, a large Quantity of new 
or ſkimed Milk muſt be put into the Caſk, 
and the whole beat together, as Vintners do 
to whiten their brown Wines; by this means 
the inky Colour will be abſorbed by the 
Milk, and fall with it to the Bottom, ſo 
that the greateſt Part of the Arrac may 
be drawn off fine; and the Remainder pro- 
cured in the ſame Condition by being fil». 
trated through a conical Flannel Bag. 


CHAP. XXII. 
+0 Refification. 


T HERE are ſeveral Methods of per- 
forming this Operation; though ſome, 

and indeed thoſe in general practiſed by our 
Diſtillers, hardly deſerve the Name; becauſe, 


inſtead 
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inſtead of rectifying, that is freeing the Spi- 
rit from its eſſential Oil and Phlegm, they 
alter the natural Flavour of the Spirit that 


* 


comes over in the Operation. At £9 


The pripcipal Buſineſs of Rectification is 
to ſeparate the Spirit from the eſſential Oil 
of the Ingredient, which is very apt to ad- 
here ſtrongly to the Spirit. And in order 
to this, - Care ſhould be taken in' the firſt 
Diſtillation; that is, the Spirit, eſpecially 
that from Malt, ſhould be drawn by gen- 
tle Fire. by which means great Part of the 
eſſential Oil will be kept from mixing with 
the Spirit; ſor Experience has abundantly 
proved, that it is much eaſier to Keep aſun- 
der, than to ſeparate them when once 
mixed. 12 


But as it is almoſt impoſſible to draw low 
Wines without the Spirit being in ſome Mea- 
ſure impregnated with the eſſential Oil, it 
is abſolutely neceſſary to be acquainted with 
ſome Methods of ſeparating the Spirit from 
the Oil, and alſo of freeing it from its 
Phlegm. The beſt Methods of doing this 
to Perfection, are Re-diſtillation and Per- 
colat ion. 


In order to rectify low Wines, they ſhould 
be put into a tall Body or Alembic, and 
gently diſtilled in Balneum Marig ; by this 

Lans means 
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means a large Proportion, both of the Oil 
and Phlegm will remain in the Body. But 
if the Spirit ſhould be found, aſter this Ope- 
ration, to contain ſome of the eſſential Oil, 
it muſt be let down with fair Water, and 
re- diſtilled in the fame gentle Manner. And 
thus it may be 9 to any Degree of 
Purity; eſpecially if in the working the 
2 be ſuffered to fall into a proper Quan- 
of clear Water, and the Spirit after- 
adds rectified to the Height Pier 
The ſame Method ſhould be uſed. 
freeing Proof- Spirit, or *even Alcohol, 
from this Oil; namely, by letting it down 
with clean Water to the Strength of low. 
Wines, and re-diſtilling it in Balneum Ma- 
ri. But it muſt be remembered, that it 
is much more difficult to cleanſe Alcohol, or 
Proof. Spirit than low Wines, becauſe the 
Oil is more intimately mixed with the two 
former than with the latter. This Oil may 
however be ſeparated from Proof. Spirit, &c. 
by the Method already propoſed, eſpecially 
if it be previouſly filtrated through Paper, 
thick Flannel, Sand, Stone, Gc. 


But this Method, thouzh it effectually 
anſwers the Intention, is generally rejected 
by our Diſtillers, becauſe of the Slowneſs of 
the Operation; and others ſubſtituted in its 
ſtead, though inſtead of freeing the Spirit 
from the Oil, they only abolith the natural 

Flavour 


PA 
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Flavour of the Spirit, and make a more in- 
timate Mixture between the Particles of the 
Spirit, and thoſe of the eſſential Oil. | 


It is impoſſible to enumerate all the Me- 
thods practiſed by Diſtillers, as almoſt every 
one pretends to have a ſecret Noſtrum for 
this Purpoſe. The principal Methods in 
uſe for rectifying Malt-Spirits, are however 
reducible to three, namely, by fixed alcaline 
| Salts, by acid Spirits mixed with alcaline- 
_ Salts, and by ſaline Bodies, and flavouring 

Additiens. : 1 1 5 


The Method of rectifying by alcalihe 
Salts is thus performed. To every Piece of 
Proof - Spirit, add fourteen Pounds of dry 
Salt of Tartar, fixed Nitre, or calcined Tar- 
tar; lute on the Head, and diſtil, by a gen- 
tle Heat, but be very careful to leave out 
the Faints. By this Method a large Pro- 
portion of the fœtid Oil will be left in the 
Still; and what comes over with the Spi- 
rit will be greatly attenuated. But this Ope- 
ration is generally performed in a very diffe- 
rent manner ; for, inſtead of diſtilling the 
the Spirit in a gentle and equable manner, 
the Still is worked 1n its full Force ; by 
which means the Oil, which ſhould have 
remained in the Still, is driven over, and in- 
timately mixed with the Spirit; and, con- 
ſequently, the whole Operation * 

and 
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and the Spirit rendered much harder to 
_ Cleanſe than it was before. 


But even when the Operation is per- 
formed according to the Rules of Art, it 
is far from being perfect; for it is well 
known, that Part of the fixed Salts become 
volatile in the Operation, paſs over the 
Helm, and intimately mixes with the eſſen- 
tial Oil ſtill contained in the Spirits: by this 
means the Oil becomes more perfectly united 
with the Spirits, and conſequently much 
harder to be ſeparated by repeated Diſtilla- 
tions. Nor is this all, for the Still being 
worked in its full Force, the bitter Oil of 
the Malt, formed into a kind of liquid Soap 
in the Still, by means of the alcaline Salt, 
is brought over the Helm with the Faints, 
and ſuffered to mix with the Spirit, whereby 
it is rendered almoſt as nauſeous and ill- 
taſted as before the Operation. Beſides, if 
this Operation were performed in its utmoſt 
Perfection, it would never anſwer the In- 
tention; for the alcaline Salt deſtroys the 
Vinoſity of the Spirit; and conſequently 
deprives it of one of its moſt valuable Pro- 

erties. Our Diſtillers are well acquainted 
with this Defect in the Operation, and en- 
deavour to ſupply it by an Addition of Acids. 
This is what we call the ſecond Method by 
Alcalies and Acids. 


The 
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The Operation of rectifying by the Me- 
thod of fixed Alcalies and Acids is the ſa 
as that above deſcribed; the Spirit is drawn 


/ 


over from fixed Alcalies as before ; but in 


order to mortify the Alcali in the Spirit, and 


reſtore its Vinoſity, a N Quantity of 


ſome acid Spirit is added. Various kinds of 
Acids are uſed on this Occaſion; but prin- 
cipally thoſe of the mineral Kind, becauſe 
of their Cheapneſs ; ; as Oil of Vitriol, Spirit 
of Nitre, Oil of Sulphur, and the like. We 

would, however, caution a young Diſtiller 


from being too buſy with theſe corroſive 


Acids, the ſulphurous Spirit of Vitriol, dul- 
cified Spirit of Nitre, or Mr. Boyles acid Spi- 
rit of Wine well rectified, will much better 
anſwer his Purpoſe. 


The third Method of 1 18 that 
by ſaline Bodies, and flavouring Ingredients, 
There is no Difference in the Operation be- 
tween this and the two foregoing Methods ; 
fixed alcaline Salts, common Salt decrepi- 
tated or dried, calcined Vitriol, Sandiyer, Al- 
lum, &c. is put into the Still with the low 
Wines, and the Spirit drawn over as before. 
When the Quantity is drawn off, the fla- 
vouring Ingredients are added to give the 
Pit che Flavour intended. But as the 
Spirit is net by this means rendered ſuffi- 
Frently pure, che diſagreeable Flavour of 
the 


I 
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the Spirit generally overpowers that of the 
Ingredients, whereby the. whole Intention 
1s either deſtroyed, or a compound Flavour 
produced, very item from that in- 


tended. | 


Some Diſillers inſtead of alcaline Salts, 
uſe quick Lime in rectifying their Malt Spi- 
rit — this Ingredient cleanſes and dephleg- 
mates the Spirit conſiderably ; but like os 
rectified from alcaline Salts, it requires an 
alcaline Diſpoſition, and alſo an nidorous 
Flavour. Acids, therefore, are as neceſſa 
to be mixed with thoſe Spirits rectified 
with quick Lime, as with thoſe rectified 
with an alcaline Salt. If Chalk, calcined 
and well purified animal Bones, &c. were 
uſed inſtead of quick Lime, the Spirit 
would have a much leſs alcaline or ni- 
dorous Flavour; and, conſequently, the 
flavouring Ingredients might be added to 
it with more Succeſs than can be expec- 
ted from a Sfirit rectified from alcaline 
Salts. | 


But, perhaps, if ant Salts were uſed 
inſtead of the alcaline ones, the Spirit might 
be rendered pure, without contracting an 
alcaline Flayour ; ſoluble Tartar might be 
uſed for this Purpoſe, though the Spirit ac- 
quires from hence a little ſaponaceous Fla» 
vour. Dr. Cox has mentioned another Me- 


thod 
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thod for this Purpoſe, namely, to deprive the 
volatile Salts of their Oil, by rendering 
them neutral with Spirit of Salt, and after- 
wards ſubliming them with Salt of Tartar : 
The Acid may be varied if the Spirit of Salt 
ſhould not be found ſo well adapted to the 
Purpoſe as could be wiſhed : But fine dry 


Sugar ſeems the beſt adapted to the Purpoſe 


of rectifying theſe Spirits; as it readily unites 
with the eſſential Oil, detains and fixes it, 
without imparting any urinous, alcaline, or 
other nauſeous Flavour to the Spirits rect 
fied upon it. 


Thus have 1 conſidered the principal 
Methods uſed by our Diſtillers in rectifying 
their Spirits; and ſhall conclude this Chap- 
ter with remarking, that there is no other 
Way of rectifying to Perfection beſides what 
we firſt laid down, namely, by gentle Di- 
ſtillation. But then it muſt be remembered, 
that the whole Proceſs muſt be of a Piece: 
We mean, that the firſt Diſtillation from 
the Waſh muſt be performed in a gentle 


manner; for otherwiſe the eſſential Oil will 


bs ſo intimately blended with the Spirit, as 
not to be eaſily ſeparated by Re- diſtillation. 
Another good Property attending this Me- 
thod is its Univerſality ; all kinds of Spirits, 


from whatever Ingredients extracted, require 


Rectification ; and *this is adapted to all 


kinds. 
CH A p. 
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Of the, Flavouring of Spirits; 


17 E have obſerved in the preceding 
Chapter, that the common Method 
of rectifying Spirits from alcaline Salts, 
deſtroys their Vinoſity, and in its ſtead in- 
troduces an urinous or lixivious Taſte. But 
as it is abſolutely neeeſſary to reſtore, or at 
leaſt to ſubſtitute in its room ſome De- 
gree of Vinoſity, ſeveral Methods have 
been propoſed, and a Multitude of Expe- 
riments performed, in order to diſcover this 
great Defideratum : But none has ſuceeeded 
equal to the Spirit of Nitre ; and accord- 
ingly this Spirit, either ſtrong or dulcified, 
has been uſed by moſt Diſtillers to give an 

agreeable Vinoſity to their Spirits, px 


Several Difficulties however occur in the 
Method of uſing it; the principal of which 
is, its being apt to quit the Liquor in a ſhort 
Time, and conſequently depriving the Li- 
quor of that Vinoſity it was intended to give. 
In order to remove this Difficulty, and pre- 
vent the Vinoſity from quitting the Goods, 
the dulcified Spirit of Nitre, which is 
much better than the ſtrong Spirit, ſhould 
be prepared by a previous Digeſtion conti- 
nued for ſome Time with Alcohol; the 
H longet 
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longer the Digeſtion is continued the more 


intimately will they be blended, and the 
pound rendered | the milder and ſofter. 


After a proper Praten the dulcified 
Spirit ſhould be mixed with the Brandy, by 
which Means the Vinofity will e wnienatht 
blended” with the Goods, and diſpoſed ndt 
to fly off for a very conſiderable Time. 


No general Rule can be gloen for the 
Quantity of this mineral Acid requlſite to be 
employed, becauſe different Proportions of 
it are notary in different Spirits. It ſhould, 
however, be carefully adverted to, that 
though a ſmall Quantity of it will un- 
doubtedly glos an agreeable Vinoſity reſem- 
bling that naturally found in the fine ſub- 
tile Spirits drawn from Wines, yet an over 
large Doſe of it will not only cauſe a diſa- 
greeable Flavour, but alſo render the whole 
Deſign abortive, by diſcovering the Impo- 
fition. - Thoſe, therefore, who endeavour 
to cover a foul Taſte in Goods by large 
Doſes of 'dulcified Spirit of Ni we mY find 
. deceived. | 


But the beſt, and indeed this cis Me- | 
thod of imitating French Brandies to Per- 
feQion, is by an eſſential Oil of Wine; 
this-being the very thing that gives the 
French Brandies their Flavour. It muſt, 
ane | however, 


of Diſtillation. 99 
however, be remembered, that in order to 
uſe even this Ingredierit to Advantage, a 
pure, taſteleſs Spirit muſt be firſt procured 3 
for it is ridiculous! to expect that this eſſen 
tial Oil ſhould be able to give the agreeable 
Flavour of French Brandies, to our fulſome 
Malt Spirit, already loaded with its own - 
nauſedus Oil, or ſtrongly impregnated with 
a lixivious Taſte from the alcaline Salts 
uſed in Rectification. How a pure infipid 
Spirit may be obtained has been already con- 
ſidered in ſome of the preceding Chapters ; 
it only therefore remains to ſhew the Me- 
thod of procuring this eſſential Oil of Wine, 
Which is this: 13 | 


Taake ſome Cakes of dry Wine Lees, ſuch 
as are uſed. by our Hatters, diſſolve them in 
ſix or eight times their Weight of Water, 
diſtil the Liquor with a ſlow Fire, and ſe- 
parate the Oil by the Separating Glaſs; re- 
ſerving for the niceſt Uſes that only which 
comes over firſt, the ſucceeding Oil being 
coarſer and more reſinous. | 


Having procured this fine Oil of Wine, it 
may be mixed into a Quinteſſence with pure 
Alcohol ; by which Means it may be pre- 
ſerved a long time fully poſſeſſed of all its 
Flavour and Virtues; but without ſuch 
Management, it will ſoon grow reſinous 
and rancid. | F 
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When a fine eſſential Oil of Wine is thus 
procured, and alſo a pure and inſipid Spi- 
rit, French Brandies may be imitated to Per- 
fection with regard to the Flavour. It muſt, 
however, be remembered, and carefully 
adverted to, that the eſſential Oil be drawn 
from the ſame ſort of Lees, as the Brandy 
to be- imitated was procured from; we 
mean, in order to imitate Coniac Brandy, 
it will be neceſſary to diſtil the eſſential Oil 
from Coniac Lees; and the fame for any 
other kind of Brandy. For as different 
Brandies have different Flavours ; and as 
theſe Flavours are owing entirely to the 
eſſential Oil of the Grape, it would be pre- 
poſterous to endeavour to imitate the Fla- 
vour of Coniac Brandy, with an eſſential 
Oil procured from the Lees of Bourdeaux 
Wine. e | 


When the Flavour of the Brandy is well 
imitated by a proper Doſe of the eſſential 
Oil, and the Whole reduced into one fim- 
ple and homogeneous Fluid, other Difficul- 
ties are ſtill behind : The Flavour, though 
the eſſential Part, is not however the 
only one ; the Colour, the Proof and the 
Softneſs muſt be alſo regarded, before a 
Spirit, that perfectly reſembles Brandy, 
can be procured. With regard to the Proof, 
it may be eaſily hit, by uſing a Spirit rec- 

| | tified 
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tified above Proof; which, after being in- 
timately mixed with the eſſential Oil of 
Wine, may be let down to a proper Stan- 
dard by fair Water. And the Softneſs may 
in a great Meaſure be obtained by diſtilling 
and rectifying the Spirit with a gentle Fire; 
and what is wanting of this Criterion in the 
Liquor, when firſt made, will be ſupplied 
by Time ; for it muſt be remembered, that 
it is Time alone that gives this Property to 
French Brandies; they being at firſt, like 
our Spirits, acrid, foul, and fiery. But with 
regard to the Colour a particular Method is 
neceſſary to imitate it to Perfection: And 
how this may be done ſhall be conſidered in 
the next Chapter. 


CHAP, XXV. 
Cf the Methods of | colouring Spirits. 


THE Art of colouring Spirits owes its 
+ Riſe to Obſervations on foreign Bran- 
dies. A Piece of French Brandy that has 
acquired by Age a great Degree of Softneſs 
and Ripeneſs is obſerved, at the ſame time, 
to have acquired a yellowiſh brown Colour; 
and hence our Diſtillers have endeavoured 
to imitate this Colour in ſuch Spirits as are 
intended to paſs for French Brandy. And. 
in order to this a great Variety of Experi- 
ments has been raade on various Subſtances, 
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in order to diſcover a direct and ſure Me- 
thod of imitating this Colour to. Perfection. 
But, in order to do this, it is neceſſary to 
know from . whence the French Brandigs 
themſelves acquire their Colour ; for till-we 
have made this Diſcovery, it will be in vain 
to attempt an Imitation; - becauſc, if we 
ſhould be able to imitate exactly the Co- 
lour, which is indeed no difficult Taſk, 
the Spirit will not ſtand the Teſt of diffe- 
tent Experiments, unleſs the Colour in both 
| be produced from the ſame Ingredient, _ 


This being undeniably the Caſe, let us 
try if we cannot diſcover this mighty Se- 
cret; the Ingredient from whence the 
French Brandy acquires its Colour, 


We have already obſerved, that this Co- 
lour is only found in ſuch Brandies as have 
acquired a mellow Ripeneſs by Age; it is 
therefore not given it by the Diſtiller, but 
has gained it by lying long in the Caſk. 
Conſequently, the Ingredient from whence 
this Colour is extracted, is no other than 
the Wood of the Caſk, and the Brandy in 
reality is become a dilute Tincture of Oak, 


The common Experiment uſed to prove 
the Genuineneſs of French Brandy proves, 
that this Opinion 1s well founded, The 

* Ex- 
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Experiment is. this: They pour into a Glaſs 

of Brandy a few. Drops of a Solution of cal- 

cined Vitriol of — in a diluted Spirit of 

Sulphur, or any other mineral Acid, and 

the Whole turns of a blue Colour; in the 
ſame Manner, as we make Ink of a Ting 

ture of Galls and Vitriol. 


Since, therefore, the . of French 
Brandies is acquired from the, Oak of the 
Caſk, it is no Difficulty to imitate it to 
Perfection. A. ſmall Quantity of the Ex- 
tract of Oak, or the Shavings wy that Wood 
properly digeſted, will farniſh us with a 
Tincture capable of giving the Spirit any 
Degree of Colour required. But it muſt be 
remembered, that as the Tincture is extract- 
ed from the Caſk by Brandy, that is Alco- 
hol and Water, it is Sia to uſe both in 
extracting the Tincture; for each of theſe 
Menſtruums diſſolves different Parts of the 
Wood. Let, therefore, a ſufficient Quan- 
tity of Oak Shavings be digeſted in ſtrong 
Spirit of Wine; and allo at the ſame Time 
other Oak Shavings be digeſted in Water : 
And when the Liquors have acquired a 
ſtrong Tincture from the Oak, ler both be 
poured off from the Shavings, into diffe- 
rent Veſſels, and both placed over a gentle 
Fire till reduced to the Conſiſtence of 
Treacle. In this Condition, let the two 
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Extracts be intimately mixed together; 
which may be done effectually by adding 
a ſmall Quantity of Loaf Sugar, in fine 
Powder, and well rubbing the Whole to- 
ther. By this Means a liquid eſſential 
xtract of Oak will be procured, and al- 
ways ready to be uſed as Occafion ſhall 
1 888 7 


T oy are 3 Methods! in Uſe for co- 
louring Brandies; but the beſt, beſides the 
Extract of Oak above- mentioned, are com- 
mon Treacle and burnt Sugar. 


The Treacle gives the Spirits 2 fine co- 
Pot, nearly reſembling that of French 
Brandy; but as its Colour is but dilute, a a 
large Quantity muſt be uſed; this is not 
however attended with any bad Conſe- 
quences; for notwithſtanding the Spirit is 
really weakened by this Addition, yet the 
bubble Proof, the general Criterion of Spi- 
rits, is greatly mended by the Tenacity i im- 
parted to the Liquor by the Treacle. The 
Spirit alſo acquires from this Mixture a 
ſweetiſh or luſcious Taſte, and a Fulneſs in 
the Mouth ; both which Properties render. 
it very agrecable to the Palates of the com- 
mon People, who are, in fact, the prin- 
ciple Conſumers of theſe Spirits, 
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A much ſmaller Quantity of burnt Sugar 
than of "Treacle will be ſufficient for co- 
louring the fame Quantity of Spirits; the 
Taſte is alfo very different; for, . inſtead of 
the Sweetneſs imparted by the Treacle, the 
Spirit acquires from the burnt Sugar an 
agreeable Bitterneſs, and by that Means 
recommends itſelf to nicer Palates, which 
are offended with a luſcious _ The 
burnt Sugar is prepared by diſſolving a pro- 
per Quantity of Sugar in a little Water, 
and ſcorching it over the Fire till it acquires 
a black Colour. | 


Either of the above Ingredients, Treacle 
or burnt Sugar, will nearly imitate the ge- 
nuine Colour of old French Brandy ; but 
neither of them will ſacceed, when put to 
the Teſt of the vitriolic Solution. 


Thus have I traced the Subject of Di- 
ſtillation from its Origin; ſhewn the Me- 
thods commonly made uſe of by Diſtillers, 
and pointed out various Improvements, that 
might be introduced into this Art with 
e Advantage; and ſhall conclude this 


art with recommending the ſeveral Hints 


to thoſe Diſtillers who are deſirous of im- 
proving their Art, and proceeding on a ra- 
tional Foundation, it being ſrom ſuch only 


that 
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that Improvements are to be expected; for 
where the Operations are conſtantly carried 
on in the ſame, beaten Trac, it is in vain 
to expect Improvements, unleſs, Chance 
ſhould. be kind enough to throw that in their 
Way, which a rational Theory we 
eaſily led them to diſcover. 
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DISTILLATION. 
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PART II. 


Containing the Method of iflling 
Simple Waters. 


CHAP, I, 


HE Inſtruments chiefly aſed in the 
Diſtillation of Simple Waters, are 


> of two Kinds, commonly called 
| the Hot Still, or Alembic, and the Co/d 
Still; the former is repreſented in Fig. 5. 
and the latter in Fig. 10. | 
| 5 The 
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The Waters Tae by the cold Still from 
odoriferous Plants are much more fragrant, 
and more fully impregnated with their Vir- 
tues than thoſe drawn by the hot Still, or 
Alembic ; but the Operation is much more 
flow and tedious by the former than the 
latter, ſo that very few care to comply with 
it: And therefore a Method has been in- 
vented,” ta avoid the Tedioufneſs of the 
one, andthe Inconveniencies of the other. 


The Method is this: 


A Pewter Body is ſuſpended in the Body 
of the Alembic, and the Head of the Still 
fitted to the Pewter Body: Into this Body 
the Ingredients to be diſtilled are put, the 
Alembic filled with Water, the Still Head 
luted to the Pewter Body, and the Noſe 
luted into the Worm of the 5 
or Worm. 


The . Intention will be anſwered, 
by putting the Ingredients into a Glaſs A- 
lembic, and placing it ina Bath Heat, or 
Balneum Maria, as we have before directed. 


Chap. XI. 


By either of theſe Means, the 1 
dients have greater Heat given them than 
in the cold Still; and yet, by the Inter- 
** of the Water, in which the Veſſel, 


containin 8 
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containing them is placed, they are not fo 
forcibly acted upon by the Fire, as in the 
common Way of the hot Still. So that all 
thoſe Things which require a middle Way 
between the other ; that is, thoſe Simples 
which are of a Texture between very vo- 
latile, and very fixed, are treated very pro- 
perly by this Method; but neither the very 
odoriferous Simples, nor thoſe whoſe Parts 
are very heavy and fixed, can be treated this 
Way but to Diſadvantage. 


One of the greateſt Adyantages of this 
Contrivance is, that Waters ſo drawn come 
over much cooler than from the hot Still ; 
that is, they have not ſo much of the Fire 
in them, as the Diſtillers term it; fo that 
a hot ſpicy Water, thus ordered, will taſte 
as cool on the Palate when juſt drawn, as it 
would, when drawn by the hot Still, after 
it had acquired a conſiderable Age. 


C HA. H. 
Of Waters drawn by the cold Still. 


'E HE cold Still is much beſt adapted 
to draw off the Virtues of Simples, 
which are valued for their fine Flavour 
when green, which is ſubject to be loſt in 
drying. For when we want to extract from 
Plants a Spirit ſo light and volatile, as not 

1 : to 
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to ſubſiſt in open Air any longer than while 
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the Plant continues in its Growth, it is cer- 
tainly the beſt Method to remove the Plant 
from its native Soil, into ſome proper In- 
ſtrument, where, as it dries, theſe volatile 
Parts can be collected and preſerved. And 
ſuch an Inſtrument is what we call the 
cold Still, where the drying of the Plant 
or Flower, is only forwarded by a moderate 


Warmth, and all that riſes is collected and 


my * , 


preſerved, 7 


As the Method of performing the Ope- 
ration by the cold Still, is the very ſame, 
whatever Plant or Flower is uſed, the fol- 
lawing Inſtance of procuring a Water from 
Roſemary, will be abundantly ſufficient to 
inſtruct the young Practitioner in the manner 


of conducting the Proceſs in all Caſes what- 


ever. 2 


Take Roſemary, freſh gathered, in its 
Perfection, with the Morning Dew upon 
it, and lay ithghtly and unbruiſed upon the 
Plate, or Bottom of the Still. Cover the 


Plate with its conical Head, and apply a 


Glaſs Receiver to the Noſe of it. Make a 
ſmall Fire of Charcoal under the Plate, 
continuing it as long as any Liquor comes 
over into the Receiver. When nothing 
more comes over, take off the Still Head, 
and remove the Plant, putting freſh in its 


ſtead, 
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ſtead, a proceed as before; continue to 
repeat the Operation ſuccefſiveiy, till a ſuffi- 
cient Quantity of Water is procured, Let this 
diſtilled Water be kept at Reſt, in clean Bot- 
tiles cloſe ſtopped, for ſome. Days i in a cold 
Place; by this Means it will become lim- 


pid, 3 wer fully impregnated with the 
T Taſte an Smell « che Plant, 


In this Water are ned the Liquor of 
Dew, conſiſting of its own proper Parts, 
which are not without ' Difficulty ſeparated 
from the Plant, and cleave to it even in the 
drying. This Dew, alſo, by ſticking to 
the Outſide, receives the liquid Parts of the 
Plant, which being elaborated the Day be- 
fore, and exhaling in the Night, are e 
by detained; ſo that they concrete together 
into one external Liquid, which is often 
viſcid, as appears in Manna, Honey, &c. 
This Water alfo contains the F laid, which 
exhales from the Veſſels of the Roſemary, 
and which principally confiſts of fimple 
Water, as appears upon long ſtanding in an 
open Veſſel, when the Taſte and Odour 
vaniſhing, leave an infipid Water behind. 
Another Part of this Water is that ſubtile, 
volatile Subſtance, which give the Plant its 
peculiar Taſte and Odour ; for this 'the 
Senſes diſcover in it ; but what remains af- 
ter the Proceſs is finiſhed, ſcarce afford any 
thing thereof. The fame Water - ſeems 


alſo 
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alſo to contain Seeds, or other little Bodies, 
vrhich in a certain Time uſually grows into 
2 kind of thin, whitiſh Weed, ſuſpended in 
creaſing or ſpreading itſelf, becomes a Mu- 
cilage, which did not appear at firſt, _ 

1 have kept theſe Waters undiſturbed in 
ſeparate we 


| cloſed Veſſels, and obſerved 


that in a Year's Time, they began to ap- 


pear thick, which Thickneſs gradually in- 
creaſed every Year, till at length the Liquor 
grew ropy and mucilaginous. Hence we 

ee, that this Water contains the elementary 


Water, and preſiding Spirit of the Plant; 


a Spirit ſmall in Bulk, but rich in Virtues, 


and exhibiting the ſpecific Smell and Taſte 


of the Subject. This Water, therefore, in 
exhaling, proves a Vehicle to that Spirit, 
which contains in a ſmall, ſubtile, extremely 
volatile, and thence eaſily ſeparable Sub- 
ſtance, the particular Virtue of the Plant, 
leaving the Remainder exhauſted in this 
Reſpect: and hence proceeds the medicinal 
Virtues of theſe Waters, which principally 
depend upon their native Spirit. For this 
Spirit, in moſt Plants, having a briſk Mo- 
bility, affects the Nerves, and raiſes the 
Spirits in caſe of their Depreſſion, 


If the Veſſel be cloſe ſtopped, and ſet in 
a cool Place, the Waters drawn by the _ 
Still 
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ſtill will retain their Virtues for a Year; 
but if negligently kept, or any Crack ſhould 
happen in the Glaſs, their extremely vola- 
tile Spirit ſecretly flies off, and leaves the 
Water vapid. | 


Hence we learn what it is that Plants 
loſe by being dried in the Summer-time ; 
namely, the Water and Spirit we have been 
deſcribing. Hence we alſo know the Na- 
ture of that Fluid, which firſt riſes from 
Plants in Diftlation, and what that Mat- 
ter properly is in Plants, that gives their 
peculiar Odour ; that is, their preſiding 
Spirit. Laſtly, we hence learn, in ſome 
meaſure at leaſt, what thoſe Efluvia are, 
which principally in the Summer-Seaſon, 
and in the open Air, exhale from Vegeta- 
bles; for it is highly probable, thattheſe con- 
ſtant Exhalations of Plants, eſpecially in the 
Day-time, have a near Agreement in their 
peculiar Nature, with the Liquor extracted 
by the cold Still, though differing in this, 
that the Exhalation made from the Parts 
is continually recruited by the Root ; whilſt 
by our Operation, thoſe Parts alone are col- 
lected, which are driven off from the 
Plant, /after being gathered, and no longer 
ſupplied with freſh Nouriſhment. 


1 CHAP. 
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07 the Di ng Simple Waters. by. the 
Alembic. . 


H E 1 Plants deſigned for this Opera- 
tion are to be gathered when their 


8 are at full Growth, and a little before 


the Flowers appear. or, at leaſt, before 
the Seed comes on ; becauſe the Virtue of 


the Simple expected in theſe Waters is often 


little, after the Sced or Fruit is formed, 


at which Time Plants begin to languiſh-: 
The Morning is beſt to gather them in, 
becauſe the volatile Parts are then con- 


denſed by the Coldneſs of the Night, and 


kept in by the Tenacity of the Dew, not 
yet exhaled oy the Sun, . ; 


This is to be e when the Vir- 
tue of the diſtilled Water refides principally 
in the Leaves of Plants; as it does in Mint, 
Marjoram, Pennyroyal, Rue, and many 
more; but the Caſe differs when the aro- 
matic-Virtne is only found in the Flowers, 
as in Roſes, Lillies of the Valley, Sc. in 
which Caſe we chooſe their flowery Parts, 
whilſt they ſmell the ſweeteſt, and gather 
them before they are quite opened, or be- 
gin to ſhed, the I in: Dew ſtill hang- 
ing en them, 

In 


Im other Plants the Seeds are to be prefer- 


red, as in Aniſe, Caraway, Cumin, &c, where 


the Herb and the Flower are indolent, and 
the whole reſides. in the Seed alone, where it 
manifeſts itſelf by its remarkable Fragrance, 
and aromatic Taſte. We find that Seeds 
are more fully poſſeſſed of this Virtue, when 
they arrive at perfect Maturity. 


We muſt not omit that theſe deſirable 


Properties are found only in the Roots of 
certain Plants, as appears in Avens and in 
Orpine, whoſe Roots ſmell like a Roſe. 
Roots of this Kind ſhould be gathered, for 
the preſent Purpoſe, at that Time when 
they are richeſt in theſe Virtues; which is 
generally at that Seaſon of the Year, juſt 
before they begin to ſprout, when they are 
to be dug up in a Morning. 


If the Virtues here required be con- 
tained in the Backs or Woods of Vegeta- 
bles, then theſe Parts muſt be choſen far 
the Purpoſe. „ 


The Subject being choſen, let it be bruiſed, 
or cut, if there be occaſion, and with it 
fill two thirds of a Still, leaving a third 
Part of it empty, without ſqueezing the 
Matter cloſe; then pour as much Rain oc 
River Water into the Still as will fill it to 
55 8 1 2 the 


1096 A Complete Syſtem 

the ſame Height; that is, two thirds to- 
ether with. the Blant Fit on the Head, 
ſoting the Juncture, ſo that no Vapour,may 
pass Tata aud alſo lute. the, Noſe of the 
Still- head to the Worm. Apply a Receiver 
i to the Bottom of the Worm, that no Va- 
1 pour may fly off in the Piſtillation; but 
l chat all the Vapour; being condenſed in the 
wil Worm, by cold Water in the Worm: tub, 

- _ be collected in the Receiver. 5 


0 the Plant remain wee in the Still-to 
| ck for twenty-four Hours, with a ſmall 
Degree of Heat. Afterwards raiſe the Fire, 
ſo as to make the Water in the Still ball; 
which may be known by a, certain. nige 
Noiſe, proceeding from the breaking Bu 

bles of the boiling N atter; as alſo by the 
Pipe of the Still-head, or the upper-end: of 
the Worm, becoming too hot to be handled ; 
or tne ſmoaking of the Water inthe Worm- 
tub heated by the Tope of the Worm; and, 
laſtly, by the following of one Drop im- 
mediately after another, from the Noſe of 
the Worm, ſo as to form an almoſt conti- 
nual Stream. By all theſe Signs we know 
1 that the requiſite Heat is given; if it be leſs 
| than a gentle Ebullition, the Virtues of the 
1 5 Simple, here expected, will not be raiſed: 
On the contrary, when the Fire is too 
ſtrong, the Water haſtily rites into the 
1 | Still. head, aud fouls both the Worm and 
| the 


the diſtilled 8 1 3 ant being! 
alſo. raiſed, it blocks up the Worm; fer 
which Reaſon, it is no bad Caution to faſten 

ar piece of fine, Linen before the Pipe of the 
Still-head; that, in caſe. of this Accident, 
the Plant may be kept from ſtopping up the; 
Worm: But, notwithſtanding this Precau- 

tion, if the Fire be too fierce, the Plant 
will ſtop up the Pipe of the Still- head; 
and, conſequently, the riſing Vapour find- 

ing no Paſſage, will blow oft the Still-head, 
and throw the boiling: Liquor, about the. 
Still-houſe, ſo as to do a great deal of Miſe, 
chief, and even ſuffocate the Operator, with- 

out a proper Caution; and the more oily, 
tenacious, gummy, or reſinous the Suhject 
is, the greater the Danger, in caſe of this 
Accident; becauſe the Liquor is the more 


frothy and exploſive. 


Let the due Degree of Fire therefore 
be carefully obſerved, and equally kept up, 
as long as the Water, diſtilling. i into the Re- 
ceiver, is white, thick, odorous, ſapid, fro- 
thy and turbid ; for this Water muſt be 
carefully kept ſeparate from that which fol- 
lows it. The Receiver, therefore, ſhould 
be often changed, that the Operator may 
be certain that nothing but this: fi:ſt Water 
comes over; for there afterwards ariſes a 
Water that is tranſparent, thin, and with- 
out the peculiar Taſte and Flavour of the 

3 Plant, 
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Plant, but generally ſomewhat tartariſh and 
though Lome what obſcuted and 
— 24 by white dreggy Matter : And if the 
Head of the Still be of Copper, and not 
tinned, the Acidity of this laſt Water cor- 
rodes the Copper, ſo as to become green, 
nauſeous, emetic and poifonous to thoſe 
who uſe it, eſpecially to Children, and 
Perſons of weak Conſtitutions, 2 


The firſt Water bobs: defi prin- 


c ally contains the Oil and prefiding Spirit 


the Plant; for the Fire by boiling the 
Subject, diſſolves its Oil, and reduces it into 
ſmall Particles, which are carried upwards 
by the Aſſiſtance of the Water, along with 
thoſe Parts of the Plant that become vola- 
tile with their Motion. And, if the Veſſels 
are exactly cloſed, all theſe being united 
together, will be diſcharged without Loſs, 
afg without much Alteration, into the Re- ; 
ceiver ; and, conſequently, furniſh us with 
a Water richly impregnated with the Smell, 
Taſte, and particular Virtues of the — 8 


tile Parts of the Plants it was extracted 
from. 


The Water of the ſecond Rundle, 


wants the volatile Part above deſcribed, and 


has ſcarce an; cther Virtue than that of 
cooling, 


And 
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"And this is the beſt Method EY preparing. 
ſimple Waters, provided the two forts be 
not mixed together, for both of them would 
be ſpoiled by ſuch a Mixture. 


Hence it hints appears at har time, 
with the ſame Degree of Fire, quite con- 
trary Virtues may ariſe from a Plant; ſor ſo 
long as a milk Water continues to come 
over from ſuch Plants as are aromatic, ſo' 
long the Water remains warming and atte-. 
nuating; but when it comes to be thin and 
pellucid, it is acid and coolin g. 


Hence we may alſo learn the true F oun- 
dation for conducting of Diſtillation; for if 
the Operation be ſtopped, as ſoon as ever the 
white Water ceaſes to come over, the Prepa- 
ration will be valuable and perfect; but if, 
through a Deſire of increaſing that Quan- 
tity, more be drawn off, and the latter acid 
Part ſuffered to mix with the firſt Running, 
the whole will be ſpoiled; or at leaſt ren- 


dered greatly inferior to what it would other- 
wiſe have been. 


Such is the . Method of procuring 
fimple Waters, that ſhall contain the vola- 
tile Virtues of the Plants diſtilled; ſome 
Rules are however neceſſary to render jt 


1 4. appli- 


MH 
$ 

5 
| 
= 
s $0 
4 
N 
= 7 
: 
f 


120 A Complete Syſtem 


applicable. to all Sorts of Plants ; 22 28 
Rules are the e n 

1. Let the aromatic, 'balfarnie, oily; whe 
ſtrong- ſmelling Plants, which long retain 
their natural Fragrance, ſuch as oo 
Hyſſop, Juniper, Marjoram, Mint, Ori- 
ganum, Pennyroyal, Roſemary, I delay 4 
Sage, &c. be gently dried a little in the 
Shade; then digeſt them, in the ſame man- 
ner as already mentioned, for twenty-four 
Hours, in a cloſe Veſſel, with a ſmall De- 
gree of Heat, and afterwards diſtil in the 
manner above delivered, and thus they will 


afford excellent Waters. 


2. When Waters are to be draw from 


Barks, Roots, Seeds, or Woods that are 


very denſe, ponderous, tough and reſinous, 
let them be digeſted for three, four, or more 
Weeks, with a greater Degree of Heat, in 
a cloſe Veſſel, with a proper Quantity of 
Salt added, to open and prepare them the 


better for Diſtillation. The Quantity of 


Sea-ſalt is here added, partly to open the 


Subject the more, but chiefly to prevent 


Putre faction, which otherwiſe would - cer- 
tainly happen in ſo long a Time, and with 
ſuch a Heat as is neceſſary in this Caſe, and 
ſa deſtroy the Smell, Taſte, and Virtues 
expected from the P. occis. 
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3. Theſe Plants which diffuſe their 0. 
dour to ſome Diſtanee from them, and thus 

ſ60nl6ſe it, ſhould er tron - 
after bein hered in a proper Se { 
without ay 1 Digeſtion thus Bo- 
rage, Bugloſs, Jeſſamin, white Lilies, Li- 
lies of the Valley, Roſes, &c: are — 
n 1 or ing in the 5 Jy: 


. 1 A bj m. | 
of mere the — of Simple Waters 


B 


14 means , Cobobution. 


N. Cohobation is meant the returning 
the diſtilled Water procured in the man- 
ner deſcribed in the preceding Chapter, 
upon more of the freſh Plant. The Ope- 
ration is performed in the following man- 
ner: | 


"Take the Plant and Liquor remaining 
im the Still after the Operation deſcribed in 
the foregoing Chapter is performed, and 
preſs them ſtrongly in a Bag for that Pur- 
poſe, that all the Decoction may be ob- 
tained; and with this mix all the Water 
before drawn over. Return this Mixture 
into the Still, and a freſ Quantity of the 
ſame Plant, and if neceſſary, as much Wa- 

ter as will make the former Proportion to 
| the 
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the Plant. Cloſe all the Junctures exactly, 
and digeſt the Whole in a. gentle Degree of 
Heat: for three Days and three Ni; ghts, that 
the Herb, being ſo long ſteeped in its .] 
7 may be opened, looſened, and 
diſpoſed the eaſier to part with its Virtues. 
This Digeſtion is of great Service; but if. 
protracted too long, introduces a Change 
tending to Putrefaction. Let the Water 
now be diſtilled off, in the ſame manner 
as before; only proceeding more cautiouſly, 
and ſomewhat more ſlowly at firſt ; 519% 4 
the-Liquor in the Still being now thicker, . 
more impregnated with the. Plant, and 
therefore more apt to ſmell upon feeling 
the Fire; it eaſily boils over; but after about 
half of the expected Water ie come off, 
the Fire may — gradually r 


By this Method, and carefully obſerving 
to change the Receiver, as ſoon as the firit 
1 Water is all come over, a noble Liquor, 
highly impregnated with the Virtues of the 

| Plant, will be obtained. And as this Ope- 
(1 ration may be repeated as often as delired, 
| the Virtues of Plants may be thus exalted 
| to any Degree the Artiſt ſhall think proper; 
| which ſhews the extraordinary Power of 
| Diſtillation. This Method 1 would par- 
if ticularly recommend for making the ſim- 
1 Water of Balm, Elder Flowers, Roſes, 
14 . and 


7 Dingen 2g 


and the like Simples, , but pr intel 
with an Prat ji ns 


IRE ot * 18 R THT * 241 2 
2 7 * 
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* 


27 26 e. Hebie 4 fro * 1 
From V egethbles, by previouſly Hunt 
the V, eg cable before D Diftillation, 

| tiv 229167 
) Y this elegant Meth we öbtall ne 
Virtues of Plants very little altered from 
what they naturally 22 though rendered 
much more penetrating and volatile. . The 

Operation is performed in the followin 183 

manner. 


) "4, * * 1 : = 9 9 
: f E731 7 
2 


Take a ſufficient Quinilty of any recent 


Plant, cut it, and bruiſe it if neceſſary; 
put it into a Caſk, leaving a Space empty 


at top of about four Inches deep; then 


take as much Water as would, when added, 


fill the Caſk to the ſame Height, including 
the Plant, and mix therein about an eighth 


Part of Honey, if it be cold Winter Wea- a 


ther; or a twelfth Part, if it be warm: In 

the Summer the like Quantity of coarſe, 
unrefined Sugar might be added inſtead of 
Honey, or half an Ounce of Veaſt to each 
Pint of Water will have the ſame Effect ; 


though moſt prefer Honey for this Purpoſe. „ 


When the proper Quantity of Honey is 
e to the Water, let it be warmed and 


poured 
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poured ine the Caſk and ſit in x arm 
ace to ferment for two or three Dayt; 
but the Herb muſt not be ſuffered to fall 
to the Bottom, nor the Fermentation above 
half finiſhed. * The Whole muſt then be 
immediately committed to the Still, and 
the Fire raiſed by Degrees; for the Liquor, 
containing much fermentin Spirit, eaſily 
rarefies with the Fire, froths, ſwells, and 
Rs ee de en to boil over 5, 
we ought therefore to work flower, eſpeci- 
ally at firſt, 30801 "a M Vite vor iff 


By this Method there will come over at 
firſt, a limpid, un&uous, penetrating, odo- 
rous, ſapid Liquor, which is to be kept ſe- 
parate: After this there follows a milky, 
opake, turbid Liquor, ſtill containing ſome- 
tliing of the ſame Taſte and Odour; and 
at length comes one that js thin, acid, with- 
out either Smell, or ſcarce any Property of 
the Plant. 5 EX » | 1155 1 


* ; 4 


The firſt Water, or rather Spirit, may 
be kept ſeveral Years, in a cloſe Veſſel, 
without changing or growing ropy. It 


alſo excellently retains the Taſte and Odour 
of the Plant, though a little altered; but 
if leſs Honey were added, leſs Heat em- 
ployed, or the Fermentation continued for 
a ſmaller Time, the diſtilled Liquor of 170 

rſt. 


| of Diſtillation; 125 
firſt runnin 1 would be white, thick, opake, 


.unctuous, frothy, and perfectly retain the 
Scent and Taſte of the Plant, or much leſs 


altered than in the former Caſe; though the 
Water will not be ſo ſharp and penetrating. 


After this is drawn off, a tartiſh, limpid, 


inodorous Lene. will come over. 


And thus may fimple Waters be bo. 
fit for long keeping without ſpoiling; the 
Proportion of inflammable Spirit generated 
in the Fermentation, Horning gr to 
; prelerys them. 


CH AP. v. 
Of the Si ple Waters commonly in Oe 


\ IMPLE Waters are not ſo much aſed 
at preſent as they were formerly; and 
perhaps one Reaſon for their being ne- 
glected, is the bad Methods uſed in diſtilling 
them; the Proceſs is carried on in the ſame 
manner with every Herb; though ſome 


ſhould be gently dried, and others diſtilled 


green; ſome ſhould be drawn with the 
cold, and others with the hot Still. 


The general Rule that ſhould be obſerved 
with regard to the hot Still is, that all Herbs 
ſhould have twice their Weight of Water 


added 
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added to them in the Still; and not above 
a fourth, or a ſixth Part of it drawn off 
again; 3 Tor ſimple Waters have their Faints, 
it drawn too low, * as well as thoſe that are 
| e et us 


9 Plains: panibatanty Balm, reeſbfite 
|: to have the Water drawn from them coho- 
Li bated, or poured ſeveral times on a freſh 
I's Parcel of the Herb, in order to give it a 
Is proper Degree of Strength or Richneſs. 
1 Others, on the contrary, - abound too much 
|| with an eſſential Oil that floats on the diſ- 
tilled Water; in this caſe all the Oil ſhould 
| be carefully taken off. Laſtly, thoſe that 
1 contain a more fixed Oil, ſhould be imper- 
[| fectly fermented, in the manner laid down 
| i in the preceding Chapter, before they are 
diſtilled ; of this Kind are Carduus, Cha 
momile, SE: 


The ſimple Waters now commonly made, 
are Orange · flower- water, Roſe- water, Cin- 
namon- water, Fennel-water, Pepper - mint- 
water, Spear-mint- water, Balm- water, Pen- 
nyroyal- water, Jamaica Pepper - water, 
Caſtor-water, dimple water of Orange Peel, 
and of * red; 


CHAP. 
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0 H A P. VI. 
Of Orange fower- water. 


T's H - Orange-tree grows vlentifully i in 

aly, Spain, and Portugal, and bears 
2 and Fruit all the Year ; but the 
Fruit is gathered chiefly in October and 


No vember. 


— The Flowers grow on the younger Shoots 
among the Leaves: They are white, and 
conſiſt of a ſingle cupefaſhioned Leaf, cut 
into five Parts, with ſeveral yellow Stamina 


in the middle, and of a fragrant odoriteaous 
Smell. 


Some Degree of Attention is requiſite to 
draw a {imple and odoriferous Water for the 
Orange Flowers; the Fire muſt be carefully 
regulated; for too ſmall a Degree will not 
bring over. the eſſential Oil of the Flowers, 
in which their odoriferous Flavour conſiſts: 
and, on the contrary, too ſtrong a Fire 
deſtroys the Fragrancy of the Water, and is 
very apt to ſcorch the Flowers, and give the 
Water an empyreumatic Smell. Care ſhould 
alſo be taken to faſten the Receiver to the 
End of the Worm with a Bladder, to pre- 
vent the volatile Parts from evaporating. 
The Quantity of Water, alſo, mould be 
| | carefully 


„ La 
7 carefully attended to, if you hope to ſuc- 8 


ceed in the Operation. The following Re- | 
ceipts will anſwer the Intention. T 


M 


Recei pt Jo Orange flower-water. 


Fake twelve Pourids: of Genen enn, : 
| and twentysfour'Quarts of wow 1 and wy 

4 over three Pins. 

#0 Or, | = 

= Take twelve Pounds of Orange eats 
T4 and fixteen Quarts of Water; draw over 

fifteen Quarts, carefully obſerving what has 

been obſerved at the beginning of the 

Chapter with e 20 DE of 
4 the Fire. | 


Bw 
8 —— — 
0 - * 


|| The Manner of maki ng Double Orange. o wer- 
14 water, and the eſſential Oil, or Quinteſ- 
14 cence of Fonge Flowers. | 


1118 Having enn [how 6) gnaks ſimple 
Orange-flower-water, we ſhall now ſhew 
how to-make double Orange- flower-water, 
and the eſſential Oil, or Quintllence' of 
Th Orange Flowers. * 


11 | Double Orange-flower-water i is made, by 
1 diſtilling the Orange Flowers in a cold 
Still; in the Manner laid dow in the firſt 
Chapter. The Water extracted in this 
anner will be very odoriferous and grate- 
ful; 
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ful; being what is called Double Orange 
flower- water. The ſame odoriferous Water 
will be obtained by diſtilling the Flowers iti 
Balneum Mariæ, without any Water in the 
Still. If the cold Still be uſed put into it as 

many Flowers as the Head will well cover 
and'then make a gentle Fire undet the Plate, 
and as ſoon as you perceive the Still is be- 
ng to work, faſten the Receiver to the 
Bek of the Still with a Bladder. The ſame 
Caution muſt be obſerved if the Flowers 
are diſtilled | in Balneum Meri: nd 


| To make this Water to rerſekttp, the 
Flowers ſhould be freſſi gathered in the 
Morning with the Dew upon them, if 
poſſible; and carefully picked from the 
Leaves. You ſhould likewiſe make Choice 
of the largeſt Flowers, becauſe theſe yield 
moſt in Diſtillation. The Fire muſt be 
briſk when the Flowers are diſtilled in Bal- 
neum Marie; becauſe the Opetation is 
longer in performi than by the common 
Alembic, and the Flowers are not here in 
Danger of being burnt at the Bottom of the 
Cucurbit. If you would have your Wa- 
ter of a fine Smell, let it be cohobated on 
freſh F lowers. 


With this double Water, che tent 
Oil or Quinteſſence will come over, and 
float on the Surface 1 the Water. But 4 


much 
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much larger Quantity of it will be obtained, 
by cohobating the Water on freſh, Flowers 


in Balneum Mariæ. The eſſential Oil is at 
firſt of a green Colour, but after ſome Days 
it will turn. reddiſh. The eſſential Oil is 
eaſily ſeparated from the Water, by the ſe- 
parating Glaſs, in the following manner: 
Stop the Spout of the ſeparating. Glaſs. with 
a Cork, and then fill it . er the Orange 


flower- water; when it has ſtood a, ſmall 


time the Oil will float on the Surface. Then 
pull out the Cork, and let the Water run 
out at the Spout into another Receiver placed 
for that Purpoſe. As the Water runs out 
at the Spout of the Separating-glaſs, let it 
be ſupplied at the Mouth, that the Sepa- 


rating - glaſs may be always full of Water, 


till the whole is in this manner poured in- 
to it. Then by gently inclining the Glaſs, 
pour out all the Water in it through the 
Spout, and the Oil will remain in the Se- 
parating-glaſs, and may be poured into ano- 
ther Bottle, and kept ſeparate from the 
Water. The double Orange- flower. water 


is odoriferous ; but the eſſential Oil much 


more lo. 


Orange-flower- water is flot at preſent ſo | 


much. uſed as formerly; but as it is a very 


odoriferous Water, I thought the Method 
of making it would be not unaceoeptable. 
ta the young. Diſtiller, 1 4 

e 
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leg 2415 Ni rod ar * 702215, bern 20 
he eflentiat Oih or Quinteſſence bf 
Orange flowers will make 4 very grateful 
Cotdial, by mi ring it with a clean precf 
Spirit e The Method of mixing it is this: ot 


| * 
Take forns Ane beef Sagar, ad dvb en 

it the Quantity of Oil you intend to diffolye 
in the Spirit, and rub them well together 
in a Glaſs Mortar, which is What the Che: 
miſts call making an Oleeſaceharum. Put 
this Oleoſaccharum into the Spirit; mix 
them well together, and dulci it with Su- 
gar to your Taſte. If the Spirit be too 
ſtrong, * may be lowered with Water ; but 
you muſt obſerve,” that if you add Water 
enough to bring the Spirit conſiderably be- 
low Proof, it wil turn milky; and in order 
to render it fine, you muſt filtrate it thro 
thick Flannel, or thin Pa wy Twenty 
Drops of the efſential Oil will be ſufficient 
for a Pint of Spirit, and the ſame "A 


tion to a larger 9 - 
= ap. vn. x 
Of Reſe-water. 


"IE | 8 
IH B Darnaſk Roſe: is the — in- 
tended to be uſed in this Operation; 
it is of a very fragrant Smell, and 
flowers in June and Ju: The Water _ 

| K 2 e 


de made either by the hot Still, the cold 
Still, or the Bainenm Marie, uf — 
Still be uſed, the Leaves picked from 
Stalks muſt be put — Still with lk, 
ficient Quantity of Water to prevent an Em- 
reuma, and the Water drawn off by a 
gentle Fire. The Receiver muſt be . 
— 4 Bladder to the Noſe of the Worm, 
to prevent the fineſt and moſt volatile Parts 
from evaporating, which they would other- 
wife do, to the e Fuer of the en 
were? ifs 
"Ef the cold Still be uſed, the Roſe 3 
either with the Dew on thorn, or {| Fadi 


and — with the conical; Head. 4 
gentle Fire muſt then be made under che 

Plate, and a Receiver luted with a Bladder 
to the Noſe of the Still. The Water 
will gradually diſtil into the Receiver, 
and be ſtrongly impregnated with Fe ods 
riferous Parts of the NOR, ; 


The ſame Method with regard to the 
Balneum Marie muſt be uſed in the Diſtilla- 
tion of Roſes as in that of Orange - flowers, 
atitl therefore need not be repeated here. We 
ſhall therefore only obſerve, that Roſe-wa- 
ter drawn either by the cold Still, or the 
Balneum Marie, is much preferable to that 
your "_ the hot Still. | 8 
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- The Eſſence, or eſſential Oil of Roſes is 
looked upon as one of the moſt valuable 
Perfumes in the World ; but at the ſame 
Time the maſt difficult to be procured in 
any Quantity. A ſmall Quantity of it is 
made in Jtaly, but it has always been 
thought - impoſſible to procure it here; 
and, — — a Method of acquiring 
this valuable Commodity will not, I . 
_ be diſagrecable to the Reader. 


"Take a Quantity of Damaſk Roſe Lamas, 

pot them into a proper Veſſel, with a ſuffi. 
cient Quantity of Water, adding ſome mi- 
neral Acid, as Spirit of Salt, Vitriol, Ge. 
In this Menſtruum let the Roſes be digeſted 
for fifteen Days; after which put the 
Whole into an Alembic, and draw off the 
Water with a pretty - briſk. Fire. But, in- 
| Read of the common Receiver, a Separating- 
Glaſs muſt be placed under the Noſe of the 
Worm, and a Receiver added to the Tube 
of the Spparating-Glaſs, ' By this Means 
all the Oil or Eſſence will float on the 
Surface of the Water in the Separating- 
Glaſs,' and may eaſily be — from it, 
"OG the 0 Feration is aniſhed 
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LT nar. vin. n bos 


at 13 1 


of Cinnamon-water:. * 


IInnamon is a (ROW fine Bark, rolled up 
in a ſort of little Pipes, from the thick- 
neſs of a Gooſe- quill, to that of a Man's 
Thumb, and ſometimes more, and about 


two or three Feet long. Its Colour brown- 


ith, with a Mixture of red. It is of an ex- 
tremely aromatic Smell, and of an acrid and 
pungent, ' but very agreeable Taſte. It is 


the interior, or ſecond Bark of a Tree that 


£ 


rows plentifully in Ceylon. The People 
ho eras ittake off the two Barks together, 
and immediately ſeparating the outer one, 
which is rough, and has very little Fra- 
grancy, they lay the other to dry in the 
Shade in an airy Place, where it rolls itſelf 
0 into che Form wherein we ſee it. 


The greateſt Cheats i in the Sale of Cin- 
namon, are the ſelling ſuch as has already 
had its eſſential Oil diſtilled from it; and 
dried again, and the impoſing Caſſia Lignea 
in its Place. The firſt of theſe is diſcovered 
by the want of Pungency in the Cinnamon; 
the ſecond by this, that the Caſſia, when 
held a little Time in the Mouth, becomes 
mucilaginous, which the true Cinnamon 


never does. Cinnamon is a noble Drug, en- 
duced 
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dued with many capital Virtues; it ſtrengthens 


the Viſcera, aſſiſts Concoction, diſpels Fla- 
. tulencies, and is a pleaſant Cardiac. 


man. 1 one Gallon of fimple Cinnamone 


i: E Mater. 


e 8 
groſly powdered, digeſt for twenty - four 
Hours, in two Gallons of Water; put the 
Whole into an Alembic, and draw over one 
Guilen with a pretty briſk Fi ire, 


3 The Oil of Cinnamon, in which the we- 
cific- Virtue of the Drug conſiſts, is very 
ponderous, and therefore will not come 
over the Helm unleſs the Fire be pretty 
briſk, eſpecially with a ſimple Water. It 
will therefore bein vain to attempt diſtilling 
fimple Cinnamon-ater by the Balneum 


Mariæ. N 
ys CHAP: IX. 
O Fennel-water. 


Ennel- water is extracted from a Seed 
larger and more beautiful than that pro- 
duced by our common Fennel ; it is called 
Sweet Fennel ſeed, being of a fragrant Smell, 
and aromatic ſweet Taſte, and is cultivated 
in France and Italy. It is to be choſen new, 
large and fair ; but when. * or 3 10 
be rejected. R 4 - Recipe 
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ry 1 o Fry 17 , 
y . 


| Revpe for one Galloi of - Fennel- water.” 


Take one pound of Sweet Fennel-ſeeds, 
and two Gallans of Water; put them into 


an Alembic, and draw off one Gaues with 
2 ene * e | 


CHAP. X. 


* — ; Þ # {37 6 * 
24 * F 17 13 9 pie 4 W A 


of ape min ain. N 

3 
Preper mint is a very celebrated Stoma 
chic, en that account greatly uſed 


at preſent, and its Simple Water often ca | 
for. 


Recipe for a Gallon of Pepper-mint-water, | 


Take of the Leaves of dried Ponper-caint, 


dne Pound and a half; Water two Gallons 
and a Half; put all into an Zlembig, and 
draw off one nes with a gentle Fire. 


The Water obtained from Pepper-mint 
by Diſtillation in Ba/neum Marie, is more 
Nat; and more fully impregnated with 
the Virtues of the Plant than that drawn by 
the Alembic. The ſame may be ſaid with 
1egard to that extracted by the cold Still ; 
when the cold Still is uſed the Plant muſt. 
Fe green, and if poſſible committed to the 
fill Wh the Morning Dew upon it. 


CHAP. 


a %% 


cn. 2 RE. 
| Oui; | 


l is alſo like Pepper - mint a great 
MEE. and cherefore OM 


Recipe for one de, of Spear-mint-water 


Take of the Leaves of dried Spear-mint 
one Pound and a half ; Water two Gallons 
-- Sno hn Seat * N 


This Water, like that A * Pep- 

r-mint, will be more fragrant if diſtilled 
in Balneum Marie, or the cold Still; but 
if the latter be uſed, the fame Caution muſt 
be obſeryed or diſtilling the Plant on. 


9 H , XII. 
Fa of Baum-water. 


AUM isa Plant well known in our 
Gardens. It flowers in July, and is of 
a fine cordial Flavour; but ſo weak, that 
it is ſoon diſſipated and loſt ; nor is it eaſy 
to dry It ſo as to bree ts natural Scent. . 


Baum- 


: 


q £ . : * + 1 2 4 
„ 


| Baum-water, therefore. ſhould be drawn 

when the Platit i is green; and in order to 

it procure the. Water i in full Perfection, it 
1 ſhould be cohobated, or returned. ſeveral 
ML. Freſh... Pargels of the, rig by | 
a Wat = be procured. from 


2255 extremely rich, and of 8 


Uſe as a Cordial. 


| 2X en W 

if If the 2 — 2 Marie = uſed, "he? Wa. 
ter is much better than chat drawn by an 
Rlembic. I The Water drawn from this 
Plant by the cold Still will. alſo be very; fra 
grant, and bighly impregnated with le 
2 of the Plant. 


0 


| c H A P. XIII. 174337 0 
I} 4 Of Penny-regal-water. TE 
1 1D 
METER, a Plant very common in 
England, is very warm, and its Parts 
1 very ſubtile and penetrating: It is one of 
| the firſt Plants in Eſteem in the preſent 
PraQtice, as well as in former Ages, as an 
Attenuant and Uterine. It is good in Fla- 
tulences and Suppreſſions of Urine, and by 
many is greatly recommended in Dropſies, 
8 and other chronic Diſtempers. 
It communicates its Virtues to Water in In- 
e and its * Water has, perhaps, 


more 


1. 
- - 


* 
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more Virtue than any other kept in the 
Shops. But as it is requiſite in order to 


obtain a Water fully impregnated with the 
Virtues of Baum, to cohobate it on: freſh 
Parcels of the Plant; the Water drawn 
from green Penny-royal, on the contrary, 
generally contains ſo large a Portion of the 
eſſential Oil, that it is neceſſary to ſepa 


what floats on the Surface of the Water, by 


the Separating-glaſs. 
Rec yu Job one Gallon of Pemny-rojel-water 


| Take of thi 4 Leaves of Penny- x -royal 
one Pound and a half, of Water three Gal- 
lons; draw off one Gallon with a gentleFire. 


The Water drawn from green Penny- 
royal by the cold Still, is very fragrant, and 
fully impregnated with the * of aw 
_ - 18 5 


CHAP. x. 
of J amaica-Pepper-water. 5 


Amaica-Pepper, or Pimento, is the Fruit 

of a tall Tree growing in the moun- 
tainous Parts of Famaica, where it is much 
cultivated,” becauſe of the great Profit ariſing 
from the cured Fruit, ſent in large Quan- 
tities annually into Europe. 


it 


740 A ms Stem 
n W 8 — 1 
to the gan for many Days on | Cloths, and 
frequently ſhaked and turned, till thorough- 
ly dry; great Care is taken during the Tims 
of — to defend the Fruit from the 
Morning and Evening Dews; when tho= 

rovghly' dried it is ſent over to A 

* WY PE 22 10 2 ain 

5 It is a very noble Aromatic and deſerves 
to be uſed more frequently than it is at pre- 
ſent. The ſimple. Water drawn from it is 
a better Carminative than 1 other 87255 

Water at preſent in uſe. . 


Boche for- 4 Calle of Jaraicn= Pepper 


rey 


by Toke of Jamaica. pepper half. a | Pound, 
Water two Gallons. and a half; draw off 
one Gallon, with a pretty briſk Fire. The 
Oil of this Fruit is very ponderous, and 
therefore this Water. is beſt 1 in an * 
lembic. | 


« 7 - oo N 
1 % * . 
. 8. 83 72 1 a 


c H A P. xv. 
=; Coflr ater, 1 | 
"oy HIS. 1 is brought: o ay in _— 


Pods or Bags that naturally contained 
it, and theſe fo much reſerable the — 
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of an Animal, both in their dry State, and 
when on the Body of the Creatures, that. it 
is no wonder People who did not examine 
their Situation on the Animal, really too 
Som? for ſuch; it is, however, a Seel 

ecreted Matter, contained in Bags « 1 lined 


vo receive it. 


„ 04 25-5 

Caſtor i is an indurated Subſtance, formed 
of a Matter once fluid ; the inner Part 1 

which has been evaporated by drying. 
is alight and friable Matter, of a m * 
lax, Texture, and of a deep. dulky brown 
Colour. It i is of a ſomewhat actid and bit- 
teriſh Taſte; and of a ſttong fœtid Smell, 6 
which, to many, is very diſagreeable. | 


The Animal that produces the Caſtor i is 
by all Authors called Caſtor and .F iber, * 
by the Vulgar, the Beaver. 45 25 

The Caſtor of ſeveral Parts of the World 
differs in Goodneſs, and in regard to' the 
Care taken in the drying. The Rufian 
Caſtor has long been the moſt eſteemed, and 
the New England kind the leaſt. 


Caſtor-water is of great Uſe in  hyſteric 
Caſes, and all Diſeaſes of the Nerves; in 


= uo oh Palfies, and all | Complaints of 


Recipe 


12 4 dafi. OY 


17 £1! 41900 * [i 


po for mating ont Callbn of eue, 


Take of Raft eher ad Outs, of Wa- 
ter three Gal ns; draw off one Gallen 


with a rang briſk Fire. 4 _ n 
f E 0 bebte water. 5 8 


+ er Orange is 1 400 well known. 
1 to needa ſcription | here.. The Wa- 


teri is 10 F. grateful to the Taſte, >, and often. 
uſed in evers, Sc. 8 3 


Recipe for one Gallon * Orange peat 


© Take of the outward yellow Rind of Se- 
ville Oranges, four Ounces; Water three 
Gallons and a half; draw off one Gallon by 
the Alembic, with a pretty briſk Fire. 


9 8 * . 4 ö * 2 ö 


CHAP. XVII. 
Of the Water of Din f th : Fr 


\1 L L 3 reſembles Fennel both 3 in 
Root, Stall. or Leaf, but rarely grows 
fo > tal, or 1s ſo much branched ; ; it bears the 
ſame kind of yellow Umbels of Flowers, 5 


after which come Seeds rounder, broader, 
and 
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and flatter than thoſe of Fennel. The 
whole Plant is of a ſtrong Scent, leſs plea- 
ſant than Fennel. It grows in Gardens, 
and flowers and ſeeds in July and Auguſt. 
The Water drawn from the Seeds is heating 
and carminative, good in Cholics, and all 
Diſorders ariſing 1 Wind. N 


Recipe for making a Gallon of the Water of 
Dill-ſeed. 


Take of Dill. ſeed one Pound, Water 
three Gallons; diſtil off by the Alembic 
one Gallon, with a pretty briſk Fire. 


The Waters we have enumerated in this 
Part are thoſe now commonly in uſe ; 
though there are many other Herbs, from 
whence Waters of great Uſe may be drawn ; 
but as the Method of Diſtillation is the 
ſame in all, it would be of no Uſe to ex- 
tend theſe Inſtructions to a greater length; 
we ſhall therefore only obſerve, that when 
unfavourable Seaſons have prevented the 


Herbs from attaining a proper Degree of 


Perfection, it will be neceſſary to increaſe 
their Proportion in extracting the ſeveral 
Waters ordered to be drawn by the Alem- 
bie. | | 


A 
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DISTILLATION, 


i oo” „„ *s i „ % -— ey 6 % „„ 31 p - © 7 = * s . * EY 5 — - » WR 5 1 
* * . Se — 322 


PAR T III. 
Of making compound . alter“ and 
N Cordials: 
F _ HE Perfection of this grand Braiicli 
of Diſtillery depends upon the Ob- 


ſervation of the following general Rules, 
eaſy to be obſerved and practiſed. 


E 5. 
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1. The Artiſt muſt always be careful to 
uſe a well cleanſed Spirit, or one freed 
from its own eſſential Oil, as were before 
obſerved, Part I. Chap. xxiii. For as a com- 
pound Water is nothing more than a Spirit 
impregnated with the eſſential Oil of the 
Ingredients, it is neceſſary that the Spirit 
ſhould have depoſited its own. 


2. Let the Time of previous Digeſtion 
be proportioned to the Tenacity of the In- 
gredients, or the Ponderoſity of their Oil. 
Thus Cloves and Cinnamon require a 
longer Digeſtion before they are diſtilled 
than Calamus Aromaticus or Orange - peel. 
Sometimes Cohobation (explained in Part 
II. Chap. iii.) is neceſſary; for Inſtance, in 
making the ſtrong Cinnamon-water; be- 
cauſe the eſſential Oil of Cinnamon is ſo 
extremely ponderous, that it is difficult to 
bring it over the Helm with the Spirit with- 
out Cohobation. 


3. Let the Strength of the Fire be pro- 
portioned to the Ponderoſity of the Oil 
intended to be raiſed with the Spirit. Thus, 
for Inſtance, the ſtrong Cinnamon Water 
requires a much greater Degree of Fire 
than that from lax Vegetables, as Mint, 
Baum, &c. 
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4. Let 4 a due Proportion of the fineſt 
Parts of the eſſential Oil be united with the 
Spirit; the groſſer and leſs fragrant Parts 
of the Oil not giving the Spirit ſo agree- 
able a Flavour, and at the ſame Time ren- 
ders it thick and unſightly. This may in 
a great Meaſure be effected by leaving out 


the Faints, and making up to Proof with 
fine ſoft Water in their ſtead. = 


Theſe four Rules carefully obſerved will 
render this extenſive Part of Diſtillation far 
more perfect than it is at preſent: Nor will 
their be any Occaſion for the uſe of burnt 

Allum, White of Eggs, Ifinglaſe, &c. to 
fine down Cordial Waters; for they will 
preſently be fine, ſweet and pleaſant taſted; 
without any farther Trouble. 


CH A P. I. 
Of Prong Cinnamon Water. 
W E have already (Chap. viii. Part II.) 


deſcribed this Drug, and given 2 5 


Directions for chuſing the beſt Sort, 
which the Reader is refered. 


L 2 | Recipe 
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_ for ſixteen Gallons of firong Cinna- 


#1600 44 altr, 


Take eight Pants of fine Cinnamon 
bruiſed, ee Gallons of clean rectifi- 
ed Spirit, and two Gallons of Water. Put 
them into your Still, and digeſt them twenty- 
four Hours with a gentle Heat; after 
which draw off ſixteen Gallons ow a pretty 
ſtrong Heat. 


I have 3 a _ larger 8 
of Cinnamon than is common among Diſ- 
tillers, becauſe when made in the Manner 
above directed, it is juſtly looked upon as 
one of the . Cordial Waters of the 
Shops; but when made in the common 
Way of two Pounds to twenty Gallons of 
Spirit, as ſome have ordered, is only an 
Impoſition on the Buyer, Some alſo, to 
render the Goods cheaper, uſe equal Quan- 
ties of Cinnamon and Caſſia Lignea ; but 
by this means the Cordial is rendered much 
worſe ; and, therefore, if you deſire a fine 
Cinnamon- water the above Recipe will 
anſwer your Intention : But if a cheaper 
Sort be defired you may leſſen the Quan- 

tity of Cinnamon, and add Caſſia Lignea 
in its ſtead, If you would dulcify your 
Cinnamon -water, take double refined Sugar, 
what Quantity you pleaſe, the general Pro- 
Portion 
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portion is, about two Pounds to a Gallon, 
and diſſolve it in the Spirit after you have 
made it up Proof with clean Water. One 
general Caution is here neceſſary to be add- 
ed; namely, that near the End of the Opera- 
tion you carefully watch the Spirit as it 
runs into the Receiver, in order to prevent 
the Faints mixing with the Goods. This 
you may diſcover by often catching ſome 
of it, as it runs from the Worm in a Glaſs, 
and obſerving whether it is fine and tran- 
ſparent ; for as ſoon as ever the Faints be- 
gin to riſe, the Spirit will have an azure 
or bluiſh Caſt. As ſoon therefore as you per- 
ceive this Alteration, change the Receiver 
immediately; for if you ſuffer the Faints 
to mix with your other Goods, the Value 
of the whole will be greatly leſſened. 
With regard to the Faints, they are to be 
kept by themſelves, and poured into the 
Still when a freſh Parcel of the ſame Goods 
is to be made. 


It is alſo neceſſary to obſerve here, once 
for all, that the Diſtillers call all Goods 
made up Proof, double Goods ; and thoſe 
which are below Proof, fngle. This Ob- 
ſervation will be alone ſufficient to inſtruct 
the young Diſtiller, how he may at any 
Time turn his Proof or double Goods into 


ſingle. : 
ETD 64 CHAP. 
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CHAP, 18. 
Of Clove Water. 


CLoves from whines this Water 
takes its Name, are the Fruit of a Tree 
growing in the Molucca Iſlands. The 
Figure of this Fruit is oblong, and not 
very thick, reſembling in ſome meaſure, a 
Nail. The Surface of it is rough, and the 


Colour a duſky brown with an admixture 


of reddiſh. The whole Fruit is of an ex- 
tremely fragant Smell, and of an acrid, 


pungent, and very aromatic Taſte, Cloves 


are to be choſen the largeſt, faireſt, darkeſt 
cotoured, the heavieſt and moſt unctuous 
on the Surface, when preſſed between the 
Fingers. Cloves are carminative, and good 
againſt all Diſtempers of the. Head arifing 
from cold Cauſes. They ſtrengthen the 
Sight, and are good againſt Faintings, Palpi- 
tations of the Heart, and Crudities in the 


Stomach. 
Recipe for fiſteen Gallons of Clove Water. 


Take of Cloves bruiſed four Pounds, 
Pimento or All-ſpice half a Pound, olewnh 


Proof of Spirit fixteen Gallons ; let it di geſt 


twelve Hours in a gentle Heat, and > 


draw 


| 
| 
k 


| 
| 
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draw off fifteen Gallons with a oy briſk , 
Fire. 

Or, 


Take Winter's Bark, four Pounds, Pi- 
mento ſix Ounces, Cloyes one Pound and a 
Quarter; clean Proof Spirits ſixteen” Gal- 


lons : Digeſt, and draw off as before. 


The Winter's Bark, added in the ſecond - 
Recipe is the Bark of a large Tree, grow- 
ing in ſeveral Parts of America, and has its 
name from its Diſcoverer Captain Winter. 
The outer Rind of it is of an uneven Sur- 
face, and of a looſe Texture, very brittle, 
and eaſily powdered. The inner Part, in 
which the principal Virtue reſides, is hard, 
and of a duſky reddiſh brown Colour. It 
is of an extremely fragant and aromatic 
Smell, and of a ſharp, pungent, and ſpicy 
Taſte, much hotter than Cinnamon in the 
Mouth, and leaving in it a more laſting 
Flavour. It is to be choſen in Pieces not 
too large, having the inner or brown Part 
firm and ſound, and of a very pungent 
Taſte, It is apt to be worm-eaten ; but in 
that Caſe it ſhould be wholly rejected, as 
having loſt the moſt nents Part of its 
Virtue, 


If you defire to have your Clove Water 
121 it may be coloured either by a 1 


| Tincture of Cachineal, Alkanet- root, 


L 4 Cre 


152 A Complete Syſtem 
Corn- poppy- flowers. The firſt gives the 


moſt elegant Colour, but it is not often uſed 
on Account of its Dearneſs. 


You may dulcify it to your Palate, by diſ- 
ſolving in it double refined Sugar. Some 
for Cheapneſs uſe a coarſer Kind of Sugar ; 
but this renders the Goods foul and unfight- 
ly. Some alſo, to ſave Expences, make 
what they call Clove Water, with Cloves 
and Caraway-ſeeds; the Proportion they 


generally uſe is half an Ounce of Cloves, 


and two Drams of Carraway- -ſeeds to a 
Gallon of Spirit. 


CHAP. 1 
Of Lemon Water. 


Tur Peel of the Lemon, the Part uſed 


in making this Water, is a very grate- 
ful bitter Aromatic, and on that Account 
very ſerviceable in repairing and ſtrengthen- 
ing the Stomach. 


Recipe for ten Gallons of Lemon Water. 


Take of dried Lemon-peel four Pounds, 
clean Proof Spirit ten Gallons and a Half, 
and one Gallon of Water. Draw off ten 
en by a gentle Fire. Some dulcify 


Lemon- 


R 


of Diſtillatioͤn. 153 
Lemon- water, but by that means its Virtues 
as A Stomachic, are greatly impaired, | 


CHEAT. 1K 
Of Hungary Water. 
OSEMARY, the principal lagredivis 


in Hungary Water, has always been a 
favourite Shrub in Medicine ; 3 it 1s full of 


yolatile Parts, as appears by its Taſte and 


Smell. Itis a yery valuable Cephalic, and 
is good in all Diſorders of the Nerves; in 
Hyſteric and Hypocodriac Caſes, in Palſies, 
Apoplexies, and Vertigoes. Some ſuppoſe 
that the Flowers poſſeſs the Virtues of the 
whole Plant in a more exalted Degree than 
any other Part; but the flowery Tops, 


Leaves, and Huſks, together with the 


Flowers themſelves, are much fitter for all 
Purpoſes, than the Flowers alone. 


Recipe far ten Gallons of Hungary Water. 
Take of the flowery Tops, with the 


Leaves and Flowers of Roſemary fourteen 
Pounds, rectified Spirit eleven Gallons and 
a Half, Water one Gallon, diſtil off ten 


Gallons with a moderate Fire. If you per- 


form this Operation in Balneum Mariz, 
your Hungary Water will be much. finer, 
than if drawn by the common Alembic. 


This 
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This: is called Hungary Water, from its 
being firſt made for a Princeſs of that King- 
dom. Some add Lavender flowers, and 
others Florentine-orice-root ; but what 1s 
moſt eſteemed is made with Roſemary 


TT 
CHAP. V. 
Of Laverder Water. 


T HERE are two Sorts of Lavinide; 
Water, the Simple and Compound ; the 


firſt is much uſed externally on Account of : 


its Fragrancy, and cephalic Virtues ; the 
latter internally in a great Number of Diſ- 
orders. | | 


Recipe * ten Gallons of finple Lavender 


Vater. 


Take fourteen Pounds of Lavender- 
flowers, ten Gallons and a Half of rec- 
tified Spirit of Wine, and one Gallon of 
Water ; draw off ten Gallons with a gentle 
Fire; or, which is much better, in Bal- 
neum Mariz. | 


Both the Hungary and Lavender ike: 
y be made at any Time of the Year 
1 5 Diſtillation, by mixing the Oil of 


the Plant with highly rectified Spirit of 
Wine. 


— 0 — Aren 2 
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Wine. In order to this, when the Plant 


is in Perfection, you ſhould diſtill a large 
Quantity of it in Water with a very briſk 
Fire; placing under the Noſe of the Worm 
the Separating-glaſs' ( deſcribed Page 31, 
Part I. of this Treatiſe) by which means 
you will obtain the ellen Oil of the 


Plant, in which both its Fragrancy and Vir- 


tues reſide. Having procured the effential 
Oil of the Plant, the Water may readily be 
made in the following Manner. Put the 
rectified Spirit into the Receiver (deſcribed 
Page 32. Fig. xii.) and let an Aſſiſtant 
ſhake it with a quick Motion ; whilſt the 
Spirit is thus agitated, drop in leiſurely the 
eſſential Oil, and it will mix without any 
Foulneſs or Milkineſs. The Oils of Laven- 
der and Roſemary are imported cheaper 
from abroad, than they can be made here ; 
but theſe Oils will not mix with the Spirit, 
without rendering it foul and milky ; and 
therefore if you propoſe making Hungary 
or Lavender Water in this Manner ; it will 
be neceſſary to extract the Oil yourlell. 


Recipe for li three Gallons of com- 
pound Lavender Water, 


Take af Lavender Water above deſcribed 
two Gallons, of Hungary Water one Gal- 
lon, Cinnamon and Nutmegs of each three 


Oances, and of red Saunders one Ounce ; 
digeſt 
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digeſt the whole three Days in a gentle 
Heat, and then filter it for uſe. Some add 
Saffron, Muſk, and Ambergreaſe of each 


half a - wk but theſe are now general- 
ly omitted. 


This compound Lavender Waterhas been 
long celebrated in all nervous Caſes. In all 
Kinds of Palſies, and Loſs of Memory it is of 
the greateſt Service ; and has beea ſo much 
remarked for its Efficacy in theſe Com- 
plaints, as almoſt univerſally to obtain the 


Name of Pa ſy Drops. 


E 
of Ci tron Wa ter. 


T HE Citron is an agreeable Fruit re- 

ſembling a Lemon in Colour, Smell 
and Taſte. The Inſide is white, fleſhy 
and thick, containing but a ſmall e 
of Pulp, in Proportion to the — of 
the Fruit. 


Recipe for making ten Gallons of Ci tron 


Water, 


Take of dry yellow Rinds of Citron four 
Pounds, clean Proof Spirit ten Gallons and 
a Half, Water one Gallon, digeſt the whole 
\ . twenty-four Hours with a gently 7 ; 

| ; ra 
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draw off ten Gallons, with a gentle Fire; 


or, which is much better, in Balneum 
Maria, and dulcify it with fine Sugar to 


your Palate. 
Or, | 
Take of dry yellow Rinds of Citrons 
three Pounds, of Orange-peel two Pounds, 
Nutmegs bruiſed three Quarters of a Pound; 
digeſt, draw off, and dulcify as before. 


This is one of the moſt pleaſant Cor- 
dials we have; and the Addition of the 
Nutmegs, in the ſecond Receipt, increaſes 
its Virtue as a Cephalic and Stomachic. 


 C:H:& Bt; - 
Of Aniſeed Water. 
A NISEED 1 is a ſmall Seed of an ob- 


lon g Shape, each way ending 1n an ob- 
tuſe Point; ; its Surface is very deeply ſtriated, 
and it is of a ſoft and lax Subſtance, very 
light and eaſily broken. Its colour is a 
Kind of pale olive, or greeniſh grey; it 
has a very ſtrong and aromatic Smell, and 
a ſweetiſh but acrid Taſte, but in the 1 
not diſagreeable. Aniſeed ſhould be 
choſen large, fair, new, and clean, of a 
good Smell, and acrid Taſte. The Plant 
that produces it is cultivated in many Parts 
of France; but the fineſt Seed comes from 


the 
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the Iſland of Malta, where it is raiſed for 


Sale, and whence a great Part of Europe is 
ſupplied. | 


Recipe for ten Gallons of Aniſeed Water. 


Take of Aniteed braiſed two Pounds, 
Proof Spirits twelve Gallons and a Half, 
Water one Gallon; draw off ten Gallons 
with a moderate Fire. 

. Or, 

Take of the Seeds of Aniſe and An- 
gelica, each two Pounds, Proof Spirits twelve 
Gallons and a half; draw off as before. 


Aniſeed Water ſhould never be reduced 
below Proof, becauſe of the large Quantity 
of Oil with which the Spirit is impregnat- 
ed, and which will render the Goods milky 
and foul, when brought down below Proof; 
but if there be a neceſſity for doing this, 
the Goods muſt be filtrated either thro' 
Paper or the filtrating Bag, which will re- 
ſtore their Tranſparency. | 


Aniſeed Water is a good Carminatiye, 


and therefore in great Requeſt among the 
common People againſt the Cholic. 


of Diſtillation. 159 
SHA wal. : 
Of Caraway Water, 


(OARAWAT-IRED'N of an oblong 

| and ſlender Figure, pointed at both 
Ends, and thickeſt in the Middle. It is 
ſtriated on the Surface, confiderably heavy, 
of a deep brown Colour, and ſomewhat 
bright or gloffy. It is of a very penetrating 
Smell, not diſagreeable, and of a hot, acrid 
and bitteriſh Taſte. Caraway-ſeed is to be 
choſen large, new and of a good Colour, 
not duſty, and of an agreeable Smell. 
The Plant which produces the Caraway- 
ſeed grows wild in the Meadows of France 
and Italy, and in many other Places; but 
is ſown in Fields for the ſake of the Seeds 

in Germany, and many other Parts of 
Europe. 


Recipe for making ten Gallons of Caraw ay 
Water. 


Take of Caraway-ſeeds bruiſed three 
Pounds, Proof Spirit twelve Gallons, Wa- 
ter two Gallons ; draw off ten Gallons, or 
till the Faints begin to rife; make the Goods 
up with clean Water, and dulcify with 
common Sugar to your Taſte. 


Or, 
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| Or, 

Take of Caraway-ſeed bruiſed two Pounds 
and a Half, Orange or Lemon-peel dried 
one Pound, Proof Spirit twelve Gallons, 
Water two Gallons ; draw off and dulcify as 
before. 


Caraway Water, like that of Aniſeed, is a 
good Carminative ; but not ſo much uſed, 
tho' much pleaſanter. : 


CHAP. IX 
Of Cardamom Seed Water. 


WH E Seed from whence this Water 
takes its Name, is called by Botaniſts 
Cardamum Minus, or the lefſer Cardamom 
to diſtinguiſh it from the Cardamomum Ma- 
Jus, or Grains of Paradiſe. 


The leſſer Cardamom is a [mall ſhort 
Fruit, or membranaceous Capſule, of a tri- 
gonal Form, about a third of an Inch long, 


and ſwelling out thick about the Mid- 


dle; beginning ſmall and narrow from 
the Stalk, and terminating in a ſmall, but 
obtuſe Point at the End. It is firiated all 
over very deeply with longitudinal Furrows, 
and conſiſts of a thin but very tough Mem- 
brane, of a fibrous Texture, and pale- 

| brown 
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brown Colour, with a faint Caſt of red. 
When the Fruit is thoroughly ripe, this 
Membrane opens at the three Edyes all the 
way, and ſhews that it is internally divid- 
ed by three thin Membranes into three 
Cells, in each of which is an Arrangement 
of Seeds, ſeparately lodged in two Serjes. 
The Seeds are of an irregular angular 
Figure, rough, and of a duſky brown 
Colour on the Surface, with a Mixture of 
yellowiſh and reddiſh, and of white Colour 
within. They have not much Smell, un- 
leſs farſt bruiſed, when they are much like 
Camphire under the Noſe. They are of an 
acrid, aromatic and firey hot Taſte. They 
ſhould be choſen ſound, cloſe ſhut on al 
Sides, and full of Seeds, of a good Smell, 
and of an acrid aromatic Taſte. 


Recipe 7 ten Gallons of Cardamon Seed 


Water. 


Take of the leſſer Cardamom Seeds huſk- 
ed two Pounds and a Half, of clean Proof 
Spirit ten Gallons and a Half, and of Water 
one Gallon ; draw off ten Gallons by a 
gentle Heat. You may either dulcify it or 
not with fine Sugar at pleaſure, | 


This Water is Car minative, aſſiſts Digeſ- 


tion, and good to ſtrengthen the Head and 
Stomach. 


M HA 
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C HAT: A. 
Of ue Mirabilis; or, the Wonderful- 


Vater. 


OST of the Ingredients in this Com- 

poſition have already been deſcribed, 
and an Account of the Nutmegs will be 
given in Chap. xxv. But the Cubebs and 
Ginger remain to be mentioned. ; 


Cubebs are ſmall dried Fruit reſembling 

a Pepper-corn, but often ſomewhat longer ; 
of a dark brown Colour, compoſed of a 
wrinkled external Bark; of an aromatic, 
tho' not very ſtrong Smell, and of an acrid 
and pungent Taſte, tho' leſs ſo than Pepper; 
but its Acrimony continues long on the 
Tongue, and draws forth a large Quantity 
of Saliva. We have two Kinds of Cubebs, 
which differ only in their Periods of gather- 
ing, both are produced from the ſame Plant. 
The unripe Cubebs are ſmall, very wrink- 
led on the Surface, and their Nucleus, 
when broken, is flacid: But the ripe 
ones not ſo. Cubebs are brought from the 
Iſland Java, where they grow in great A- 
bundance. They ſhould be choſen large, 
freſh, and ſound, and the heavieſt poſſible. 
They are warm and carminative, and e- 
ſteemed 
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ſteemed good in Vertigoes, Palſies, and 
Diſorders of the Stomach. 


Ginger is a Root too well known to need 
a long Deſcription ; it is ſufficient to ob- 
ſerve that it is of a pale yellowiſh Colour 
when broken, of a fibrous Structure, and 
eaſily beat into a Sort of woolly or long 
thready Matter. It is of very hot, acrid, 
and very pungent Taſte; but Aromatic 
withal, and of a very agreeable Smell. 
We have it both from the Eaft and We: oft 
Indies; but the oriental is much ſup- 
perior to the occidental in its Flavour, of a 
_ firmer Subſtance, and does not beat out ſo 
much into Threads. Ginger is an excellent 
Carminative and Stomachic ; it aſſiſts Digeſ- 
tion, diſpells Flatus's, and takes off Cholic 
| Pains almoſt inſtantaneouſly. 


There are ſeveral Receipts for making 
this celebrated Cordial ; but the following 
are allowed to be the beſt. 


Take of Cinnomen one Pound and a 
Quarter, Rind of Lemon- peels ten Ounces, 
Cubebs one Ounce and a Quarter, Leaves 
of Baum one Pound; bruiſe all theſe In- 
gredients, and pour on them eleven Gal- 
lons of clean Proof Spirit, and one Gallon 
of Water; digeſt the whole twenty. four 
Hours, and diſtil off ten Gallons with a 
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pretty briſk Fire ; and dulcify it with fine 
Sugar. EEE 

Or, 

Take of the leſſer Cardamoms, Cloves, 
Cubebs, Galangal, Mace, Nutmeg, and Gin- 
ger, of each one Pound and three Quar- 
ters, of the yellow part of Citron- peel and 
Cinnamon of each three Pounds and a 
Half, of the Leaves of Balm one Pound; 
bruiſe theſe Ingredients, and pour on them 
eleven Gallons of Spirit and one Gallon of 


Water ; digeſt, and __ off, Sc. as be- 
fore. 


This Cordial has been long celebrated as a 


noble Stomachic, and therefore greatly call- 


ed for. 


Some inſtead of all the Ingredients enu- 


merated in the above Receipts uſe only Pi- 


mento; and this is the fort of Aqua Mi- 


rabilis which ſome {ell fo very cheap. 
CHAP. XI. 
Of Mint Water. 
HE Mint intended in this Recipe is 


the common Spear-mint, an Ac- 
count of which has already been given. 


Recipe 


fa 
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Kecipe for ten Gallons of Mint Water. 


Take of dry Spear-mint Leaves fourteen 
Pounds, Proof Spirit ten Gallons and a 
Half, Water two Gallons; draw off ten 


Gallons by a gentle Heat. You may dulcify 
it with Sugar if required, 


Mint Water is greatly recommended is 
the learned Boerhaave and Hoffman, againſt 
Vomitting, Nauſeas, and the Cholic. 


CHAP; . AW: 
Of * Mint Water. 


1 Pepp er-· mint has been already de - 


ſcribed Page 136, to o which the Reader 
is referred. 


3 for ten Gallons of Pepper Mint 


Wi ater. 


Take of dry Pepper Mint Leaves four- 
teen Pounds, Proof Spirit ten Gallons and 
a Half, Water one Gallon ; draw off ten 
Gallons by a __ Fire. You 19 _ 
dulcity 1t or not. Chak IO 


Pepper Mint Water is a noble Smet 
good againſt Vomiting, Nauſeas, Cholic, 
M 3 and 
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and other griping Pains in the Bowels, in 
all which Intentions it greatly exceeds the 
common Spear Mint Water. 


CHAP. XIII. 
Of Angelica Water, 


H E RE are two Sorts of Angelica 
Water, the Single and the Compound. 


I ſhall give Receipts for making both Kinds; 


and with regard to the Nature of Angelica, 
it is ſufficient to obſerve, that it is an excel- 
lent Carminative. 


Reci pe for ten Gallons of ſingle * ca 


V. ater. 


Take of the Roots . Seed of Angelica 
cut and bruiſed, of each one Pound and a 
Half, Proof Spirit eleven Gallons, Water 
two Gallons ; draw off ten Gallons, or till 
the Faints begin to riſe, with a gentle Fire; 
and dulcify it, if required, with * 
Sugar. 

This Angelica Water is 2 good Carmina- 
tive, and therefore good againſt all Kinds 


of flatulent Cholics, and Gripings of the 
Bowels. 


Recipe . 


i FL Br ON as 
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Recipe for ten Gallons of Compound Angelica 


Water. 


Take of the Roots and Seeds of An- 
gelica, and of ſweet Fennel-ſeeds of each. 
' one Pound and a Half, of the dried Leaves 
of Baum and Sage of each one Pound; lice 
the Roots and bruiſe the Seeds and Herbs, 
and add to them of Cinnamon one Ounce, of 
Cloves, Cubebs, Galangals, and Mace, of each 
three Quarters of an Ounce, of Nutmegs, 
the leſſer Cardamom-ſeed, Pimento, and 
Saffron of each half an Ounce; infuſe all 
theſe in twelve Gallons of clean Proof Spirit, 
and draw off ten Gallons, with a pretty 
briſk Fire. It may be dulcified or not at 
pleaſure. 


This is an excellent Compoſition, and a 
owerful Carminative; and good in all 
flatulent Cholics, and other griping Pains 
in the Bowels. It is alſo good in Nauſeas, 
and other Diſorders of the Stomach. 


It may not be amiſs to obſerve here, 
that in diſtilling this and ſeveral other Com- 
poſitions, abounding with oily Seeds, the 
Operator ſhould be careful not to let the 
Faints mix with the other Goods, as they 
would by that means be rendered nauſeous 
and unſightly ; he ſhould therefore be care- 
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ful rowards the letter End of the Opera- 
tion, to catch ſome of the Spirit as it runs 
from the Worm in a Glaſs; and as ſoon as 
ever he perceives it the leaſt cloudy, to re- 
move the Receiver, and draw the Faints by 
themſelves, 


Cas. I; 
Of Orange Water. 
HIS Water is made in the ſame Man- 


-ner from the Peels of Oranges, as 


Cron Water; Chap. vi. is from the Peels of 
2 - | 


Recipe for ten Gallons of Orange Water. 
Take of the yellow Part of freſh Orange- 


peels five Pounds, clean Proof Spirit ten 
Gallons and a Half, Water two Gallons ; 
draw off ten Gallons with a gentle Fire, 


This is a a good Stomachic, and may alſo 
be uſed for making bitter Tinctures, as that 


called Stoughton's Drops. 


CHAP. 
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C HA Þ. XV. 
Of Plague Water. 


HERE are ſeveral Receipts for on 


ing Plague Water; but the following 
are much the beſt. | 


Recipe for ten Gallons of Plague Water. 


Take of the Roots of Maſterwort and 
Butter-burr, of each one Pound and a 
Quarter, Virginia Snake-root and Zeadory, 
of each ten Ounces, Angelica-ſeeds and 
Bay-ſeeds of each fourteen Ounces, and of 

the Leaves of Scordium one Pound and a 
Half. Cut or bruiſe theſe Ingredients and 
put them into the Still, with twelve Gallons 
of clean Proof Spirit, and two Gallons of 
Water ; digeſt the whole for twenty-four 
Hours, and draw off ten Gallons. 

On, . 

Take of the Leaves of Celandine, Roſe- 
mary, Rue, Sage, Roman Wormwood, Dra- 
gons Agrimony, Baum, Scordium, the leſ- 
ſer Centory, Carduus Benedictus, Betony, 
and Mint, of each twenty Handfuls; of 
dried Angelica-root, Zeadory and Gentian, 
of each ten Ounces, and of Virginia Snak- 
root five Ounces ; digeſt theſe twenty-four 
Hours, in wake Gallons of clean Proof 


Spirit, 


Spitit, Sc. as before. 
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Spirit, and two Gallons of Water ; and 
then draw off ten Gallons as before. 
Or, % 
Take of Rue, Roſemary, Baum, Carduus 


Benedictus, Scordium, Marigold- flowers, 


Dragons, Goat's-rue, and Mint, of each 
ten Handfuls; Roots of Maſterwort, An- 


gelica, Butter-burr, and Peony, of each one 
Pound and a Quarter ; and of Viper-graſs 
ten Ounces; digeſt in twelve Gallons of 


Or, 
Take of the Roots of Maſterwort, Gen- 


tian, and Snake-root, of each ſeven Ounces; 


green Walnuts bruiſed eighty ; Venice-trea- 


cle and Mithridate of each three Ounces ; 


Camphire ſix Drams ; of the Roots of Rue 


and Elecampane, of each three Ounces ; 


Hore-hound fix Ounces ; Saffron fix Drams; 


Proof Spirit twelve Gallons ; ; digeſt, c. as 


before. 
h Or, 
Take Dragons, Roſemary, Worm wood, 


Sage, Scordium, Mug wort, Scabious, Baum, 
Carduus, Angelica, Marigold- flowers, Cen- 


tory, Betony, Pimpernel, Celadine, Rue, 


and Agrimony, of each three Pounds; of 


the Roots of Gentian, Zeadory, Liquorice, 
and Elecampane, of each twelve Ounces; 


twelve Gallons of ward, digeſt, Sc. as 


before. 


Or, 
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Take of green Walnuts, five Pounds; 
of Angelica-root two Pounds; of the 
Leaves of Angelica, Rue, Sage, and Scor- 
dium, of each ten Handfuls; of Nutmegs, 
Long Pepper, Ginger, Camphire, and Gen- 
tian- root, of each five Ounces; of Snake- 
root, Contrayerva, Elecampane, Zeadory, 
and Viper's Fleſh, of each thirteen Ounces ; 
Venice Treacle and Mithridate of each thir- 
teen Ounces; White-wine Vinegar ſeven 
Pounds; Proof Spirits twelve Gallons; di- 
geſt, Cc. as before. 


You may either dulcify your Plague-wa- 
ter, or not, as you ſee occaſion. 


All the above Receipts for making Plague 
Water are in uſe ; but the firſt the moſt ele- 
gant, containing nothing but what is pro- 
per in the Intention, and at the ſame time 
adapted to give its Virtues by Diſtillation ; 
which cannot be ſaid of any of the reſt, 
ſeveral of the Ingredients adding no Vir- 
tue at all to the Water. Of this Kind are 
the Celandine, Carduus, Centory, Gentian, 
Walnuts, &c. 


Plague Water is a noble Alexipharmic, 
and a high Carminative Cordial in malig- 
nant Caſes, and of great Uſe in Lowneſs 
of Spirits, and Depreſſions. | 


CHAP, 
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0 H A p. XVI. 
27 Dr. Stephens Water, | 


HIS Water has its Name from its In- 
ventor, a Phyfician of f great — 


and Practice. | | 
Recipe for ten Gellns of Dr. Stephens's 5 


V. ater. 


Take of Chem: Ginger, Galangal, 
Cloves, Nutmegs, Grains of Paradiſe, 
the Seeds of Aniſe, ſweet Fennel, and 
Caraway, of each one Ounce; of the Leaves 
of Thyme, Mother of Thyme, Mint, Sage, 


Penniroyal, Roſemary, Flowers of red 


Roſes, Camomile, Origanum, and Lavender, 


of each eight Handfuls; of clean Proof 
Spirit twelve Gallons, Water two Gallons; 


digeſt all twenty · four Hours, and then draw 


off ten Gallons, or till the Faints begin to 
riſe. 'Dulcify ** fine are to "our: 


Palate. 


This is a noble Cephalic Cordial and Car- 
minative; and alſo in ſome Degree an 
Hyſteric; good in all èholic Pains in the 
Stomach and Bowels, and Diſeaſes of the 


Nerves. 
0 H AP. 
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C H A P. XVII. 
. Of Surfeit Water. 


HERE are two Kinds of Surfeit- 

water, one made by Diſtillation, and 
the other by Infuſion, the former is gene- 
rally called white Surfeit Water, and latter 
red Surfeit Water. 


Recipe for ten Gallons os white Surfeit 
Water. 


Take Marigold-flowers, Mint, Centory, 
Roſemary, Scordium, Mugwort, Carduus, 
Rue, St. John's-wort, Baum, and Dragons, 
of each ſeven Handfuls; ; of the Roots of 
Peony, Viper-graſs, Butter- burr, and Ange- 
lica, of each one Pound and a Half; of 
Galangal, Calamus Aromaticus, and of the 
Seeds of Angelica and Caraway, of each 
four Ounces; of the Flowers of red Pop- 
pies ten Handfuls; Proof Spirit twelve 
Gallons, Water two Gallons; digeſt for 
twenty - four Hours, and then draw off ten 
Gallons, or till the Faints begin to riſe ; 
* 1 with fine Sugar. 


This is a good Cordial, but would not be 
the worſe, it the Carduus, Mugwort, Rue 
and St. John: $5- wort, were omitted, as little 


of 
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of their Virtuescan be obtained by Diſtillation: 
It is, however, a good Alexipharmic, Car- 
minative, and Stomachic ; and therefore 
good in all flatulent Pains in the Stomach 
and Bowels, in Nauſeas and Surfeits, from 
" whence it had its Name. 


Recipe for making ten Gallons of red Surfeit 
Water. PEE 


Take of the Flowers of red Poppies, 
two Buſhels, eleven Gallons of clean Proof 
Spirit, and digeſt them with a gentle Heat 
for three Days, or till the Spirit has extract- 
ed all the Colour of the Flowers : Then 

reſs out the Liquor from the Flowers, and 
add to the Tincture of the Seeds of Cara- 
way and Coriander, and Liquorice- root 
ſliced, of each ten Ounces; of Cardamoms 
and Cubebs of each four Ounces; of Rai- 
ſins ſtoned five Pounds; of Cinnamon five 
Ounces; of Nutmegs, Mace, and Ginger, 
of each three Ounces; of Cloves two 
Drams; of Juniper- berries three Ounces ; 
let the whole be digeſted three Days, then 
preſs out the Liquor adding to it a Gallon 
of Roſe-water; and then ſtrain or filter 
the whole through a Flannel Bag. 

This Water is much Superior to the pre- 
ceding, as all the Ingredients will give 
their Virtues to the Tincture, tho they will 
not rife in Diſtillation. It is a noble Alexi- 

| pharmic, 
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pharmic, it ſtrengthens the Stomach, and 
greatly aſſiſts Digeſtion ; it is alſo an excel - 
lent Carminative and good againſt the Cho- 
lic and Gripes: Its Cordial Virtues renders 
it ſerviceable in all Tremblings of the 
Nerves, and Depreſſions of the Spirits. 


CHAP. XVIII. 
Of WWormwood Water. 


HERE _ two Sorts of Wormwood 
= Water, diſtinguiſhed by the Epithets 
of greater and leſſer. 


Recipe for making ten Gallons of the leſſer 
Compoſition of Wormwood Water. 


Take of the Leaves of dried Worm- 
wood five Pounds; of the leſſer Cardamom- 
ſeeds five Ounces ; of Coriander-ſeeds one 
Pound ; of clean Proof Spirit eleven Gal- 
lons; Water one Gallon; draw off ten 
Gallons, or till the Faints begin to riſe, 
with a gentle Fire, It may be dulcified 
with Sugar, or not, at pleaſure. 


This is a good Stomachic and Carmina- 


tive; and on that Account often called 
for. wy A 


Recipe 
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Recipe for ten Gallons of the greater * | 
Poſition of Wormwood Water. 


Take of the Damon and gea Worm 
wood, dried, of each ten Pounds; of Sage, 
Mint, and Baum dried, of each twenty 


Handfuls; of the Roots. of Galangal, 


Ginger, Calamus Aromaticus, and Elecam- 
pane; of the Seed of ſweet Fennel and 
Coriander, of each three Ounces ; of Cin- 
namon, Cloves, and Nutmegs, the leſſer 
Cardamoms and Cubebs, of each two 


Ounces. Cut and bruiſe the Ingredients. as 


they require; digeſt them twenty-four 


Hours, in eleven Gallons of fine Proof 


Spirit, and two Gallons of Water, and draw 
off ten Gallons, or till the Faints begin to 
riſe, with a pretty briſk Fire. 


This is an excellent Compoſition, and 

ood in all Diſeaſes of the Stomach ariſing 

either from Wind or a bad Digeſtion. It 
is greatly in uſe in ſome Parts of England, 
but comes too dear for the common Sort 
of People ; on which account - a. Cordial 
Water is often ſold under the Title of He 
greater Compoſition of Wormwood Water;drawn 
from the Leaves of Wormwood, Orange 
and Lemon-peel, Calamus Aromaticus, Pi- 
mento, and the Seeds of Aniſe and Cara- 
way ; which being all cheap Ingredients, 
the 

* 


e Diſtillation. "> 5% 


the Compoſition may be ſold at a moderate 
Price. A Water diawh in this manner is 
a good Carminative My bes far K 


that made by the a 
ul 10 ehe H me 


IF | 319d - 1316 TY 5800 2 2nt f 
ö , Alea Wane. 1 
Pl H E Scurvy being a Diſcaſe very com- 
© mon in Ae > this — 
Water will be of great uſe. 


ben for making ec, 0 auler. 
10 bun Mater 3) f, 
— v o . 'Y Sj 44" 230 : 175 Eau 


Take 0f the Leaves of Water! creſſes, 
Garden and Sea Scufyy-grafs, and Brogk-' 
lime of each twenty Handfuls; of Fine- 
tops, Germander, Horehound, and the leſ- 
ſer Centory, of each ſixteen Handfuls; of 
the Roots of Briony and ſharp- pointed Dock, 
of each fix Pounds; of Muſtard- ſeed one 
Pound and a Half. Digeſt the whole in 
ten Gallons of Proof Spirit, and two Gal- 
_ of 1 _ . wok mh” a "gentle | 

Ire, > 


This is a good Water for the Parpedes 
expreſſed in the Title, viz. againſt Scor- 
butic Diſorders. It is alſo good in Trem- 
blings and Diſorders of the Nerves. 

= CHAP. 


Recipe ; for nating en Gallens 147 comp 


* 4 — 22 2 
——— —— on 9% 1 — » * * —— Og an. 


theſs. Ingredients, . and digeſt them. twenty 
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n 07 compound Buga Wa * . 


| HERE . K 
ing this compound Water; but the 


three following Recipes are the beſt that 


has hitherto appeared, 


Ur yard gen 2 TH" 


Horse radiſd W en 
Take of che Lew af. freſh." Gardet 


Scurvy- graſs ſixteen Pounds; of freſh 


Horſe-radiſh Rook and the yellow Part of 


peel of each eight Pounds ; 
ſarmegs hy ras Cut and bruiſe 


four Hours in ten Gallans of Proof Spirit 
and two Gallons. of Water; after: which 


dra off ten Gallons ad A gale Ries. #1 


Take of the freſh Noam af Thot vadich | 


| nine. Pounds; of the Leaves of Water- 
ereſſes and of Garden Scurvy- graſs, of each 


ſix Pounds; of the outward, or yellow Peel 
of Oranges and Lemons, of each nine 
Ounces; of 'Winter's Bark twelve Ounces; 
of Nutmegs three Ounces. Cut, bruiſe 
anc ok Kr CT in ten Gallons of 

| * Faver 


e eee cane 


eine % 


Proof Spirit, and two Gallons of Water, 


and draw off ten Gallans : as before, 
IVY Ont Q 
Take of the Leaves Od Garden Land Sea 
-or6ls freſn gathered in the Spring, of 
— ven Pounds; Breck- lime, Water. cre 
and Horſe-radiſh-root of each ten Pounds; 


of Winter's Bark and Nutmegs of each teti 
| Ounces; of the outer Peel of Lemons one 


Pound; of Aritn-root freſſi gathered two 
Pounds ; Proof Spirit ten Gallons, Water 
two Gallons. Bruiſe and lice the Ingre- 
dierits'; digeft the whole, and draw off ten 
Gallons as before N. A 1 #4 | 4 


{ I33 {}2- 9 58 


Eicher of the "Ow Ras wills | 
9 an excellent Water, againft all 
ſtructions of the Ridnles and other — 9 
It is alſo of great Service in the Jaundice, 
Cathexies and Dropfies; and in all Scor- 
dutic Caſes, it is eqdal to 1 as 
it opens the Wine P omotes 
Tranſpiration, and cleanſes "+; Skin, and 
other fmall Glands, which are filled with 
groſs Particles to the Detciment of their pro- 


per Offices. JN 


-- 


” 4 - - * * = 
| of as 
£ 2 - 2 „ — * Pope 4 LT 
g N ; C H 
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cH A P. XI. 885 
of Ti reacls Water. 


Pius Water i is made i in a very different 
Manner, by different Perſons ; but 
the * deere are "ſe beſt for Log 
Purpoſe, * >; 


h. ir mating fe. Gallons 1 Ire, reack 


Hater. | 


1 43 + * 


Take ck f the freſh and ; green Huck of 
W 25 Pounds and a Half; of the 
Roots of Butter- burr, three Pounds ; of 
Angelica. and Maſter-wort, : of each one 
Pound and a Half; of. twelve 
Ounces; of the Leaves of Rue and Scor- 
dium of each eighteen O 7 5 z of Venice 
Treacle three Pounds ; digeſt them toge- 
ther four Days in twelve. ans of Proof 
Spirit, and two Gallons of Water; after 
which draw off ten Gallons z to which add 
a z Gallon and a Half 0 diſtilled Vinegar. . 


4. 


Take of the Rind N green Walnuts five 
Pounds; of Rue four Pounds; of Carduus: 


Marigold, and Balm, of each three Pounds; 


of freſh gathered Butter-burr-roots two 
Pounds and a Half; of Burdock-root one 
Pound and a Half; of green Scordium 
twelve Handfuls ; of Venice Treacle and 

Mithridate 
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Mithridate of each two Pounds and a Half; 
Proof Spirit twelve Gallons ; and Water two 
Gallons. Digeſt, and draw off ten Gallons, 
as before ; to which add a Gallon and 3 
elf of diſtilled Ven: „ 

Some inſtead of diltilled Vineg ar unadviſedly 
add a proportional Quanti of Spirit of Vitriol, 
or other Mineral Acid, to their Treacle Water; 
but this Practice is. very pernicious ; . and 
intirely alters the Nature of the Medicine. 
Vinegar is an Acid made by a double Fer- 
mentation, and therefore of a different Na- 
ture from the acid Juices of Vegetables, 
whether Oranges, Lemons, Citrons, Limes, 
Crabs, Barberies, &c, as alſo from thoſe 
of Minerals, whether Vitriol, Sulphur, &c. 
It is indeed, like them, acid on the Tongue; 
but then it liquifies the Blood, is antipeſti- 
lential, ſuddenly cures Drunkenneſs, Sur- 
feits; the Plague, and does a thouſand Things 
both as a Menſtruum and Medicine, which 
they will not. This is an admirable and 
ſprightly Alexipharmic and Sudorific, to 

which the Vinegar added, greatly contri- 
butes, and chere e good in Fevers, the 
Small-pox, Meaſles, and other pinoy 
Pe ers. | 


M3 ca 
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e ee 
| Comprend Compnile-flrwer Water. A 


T HE Camomile-flowers generally uſed 
are the double Sort, conſiſting wholly 
of Petals or Flower Leaves, without any Ap - 
RA of Stamina or Piſtil, gr the other 
Parts of Fructification, which in the ſing le 
Flowers ſhew themſelyes in the Mid i in 
Form of yellow Threads. But . Firs | 
double Flowers are the Sort CC 
uſed, they axe not the heſt, or thoſe 2 
ought to be choſen. The ſingle Flowers, 
or thoſe which conſiſt, of only a ſingle 
Series of . Leayes, or Petals, in Form of 
Rays . ſurrounding a Cluſter of | yellow 

reads or Stamina, have much more Vir- 
tue. It is indeed in theſe Stamina and their 
Apiceg, , that reat Part of the Virtue of 
the Flower relides, and theſe are n | 
in the double F lowers, 5 


Recipe 7 making ten Gallons 0 ene 
une Jomer: tow of | 


Take of dried GN 8 — 
aN ; of the outer Peel of Oranges, ten 
Ounces; of the Leaves of common Worm- 
wood, and Penny-royal, of each twenty 


Handfuls ; of the Seeds of Aniſe, Cum- 
: min, 


Ate 1s 


, - * 
| wr Ty 4 
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min, and ſweet Fennel, the Berries of Bay 
_ "Juniper ; of each five Ounces. - — 
———— ws Days in ten Gallons 
of Proof Spirit, and three Gallons of Wa- 
ter, aud draw of wb Olten with a 'gentle 


: on a 
w +++ 


- This 1 a very good 3 as 


Stomackic ; good in all Cholics and other 
Diſorders of the Bowels from Wind. It 
_ alſo provokes che Ap 


petite and promotes a 


good Digeſtion. Its Virtues as a Stomachic 


will not be leſs when made from the double 
Flowers; but if intended as a Carminative it 


ſhould be made wh the Wer Flowers, : 


8 H A P. AKI. 
| Inperial 2 KN . 


Tonis Cordial Water has its Name from 
the great Q pinion conceived. of it by 
its firſt eddie - and tho' their Opinion 


was, perhaps, juffly founded, yet it is not at 


+ preſent ſo ſo much | in uſe as former! 7 


Keceipe * r ten — of Imperial 


Water, 
Take of the dried Peels of Cons and 
Oraivgzes, of Nutmegs, Cloves, and Cinna - 


n n of the Roots of 
N 4 nn 
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Cypreſs, Florintine Orrice, Calamus Aro- 
maticus, of each eight Ounces ;-of Zedoary, 
Galangal and Ginger, of each four Ounces; 
of the Tops * Roſemary, 
of each ek Handfuls; of the Leaves 
of Marjoram, Mint, and Thyme, of each 
eight Handfuls; of the Leaves of white 
and damaſk. Roſes, of each twelve Hand- 
fuls. Dig eſt the whole two Days in ten 
Gallons — Proof Spirit, and four Gallons 
of damaſk Roſe Water; aer n -draw 
off ten She. 2 22 


II the Togredients i in 1 coins 
£ in one intention, and are ſuch as will give 


their Virtues by Diſtillation; Circumſtances 


that cannot be ſaid of many © other compound 
Waters. It is a very good Cephalic, and 
of great uſe in all nervous Caſes. It is alſo 
a very pleaſant Dram, eſpecially if dulcified 
with ſine Sugar, and good upon det duden 
9 . 1 ———_— Q 2 | 


th A P. XXIV... 


Ni e in £355, Ct 
of Compound Piony W. ater. 
T H E | "novny frm: whence this Dom 
pound Water takes its N ame, is a Plant 
divided into Male and Female; but the for- 
mer is the Sort intended to be uſed in 
this r a 5 and 1 * 
2210 lants 
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Plants are diſtinguiſhed both by their Roots 
and Leaves. The Male has a ſhining 
blackiſh Leaf, from which the Female dif- 
fers by being lighter coloured. The Root 
of the Male kind is more bulbous, ſhorter, 
and branched than that of the Female, 
whoſe Shoots are much longer and thin- 
ner. . 4 2 38 | 4 ; 


Recipe for making ten Gallons of compound 
e Piony Water. 


Take of the Roots of Male Piony, 
twelve Ounces; of thoſe wild of Valerian, 
nine Ounces; and of thoſe of white Dittany 
fix Ounces ; of Piony-ſeed four Ounces 
and a Half; of the freſh. Flowers of Lilly 
of the Valley, one Pound and a Half; of 
thoſe of Lavender, Arabian Stzchas, and 
Roſemary, of each nine Ounces; of the 
Tops of Betony, Marjoram, Rue and Sape, 
of each ſix Ounces ; lice and bruiſe the 
Ingredients, and digeſt them four Days in 
ten Gallons of Proof Spirit and two Gallons 
K Water; after which draw off ten Gal- 
ons, fy = 


Take of the Flowers of Lillies of the 
| Valley freſh gathered, and Male Piony-root, 
of each two Pounds; of Cinnamon and 
Cubebs, of each eight Ounces ; of Roſe- 
mary and Lavender Flowers, of _— "y 


2 a, - I 0 Pr , L . V a 
2 — Pe an A . = Ps * 
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Handfuls; of 'damaſk-Roſe Water two Gal- 
lons. Digeſt theſe four Days in ten Gallons 
off Proof ir, 4 en off: ** (Gallons 


This is is an * Cordial — can 2 
exceeded by nothing in all Nervous Caſes, 
both in Children and grown Perſons. 


C HAP. XXV. 
Of Nutmeg Water. 


HE Nutmeg is a Kernel of a large 
Fruit not unlike the Peach, and is 


1 7 from that and its inveſtient Coat 


the Mace, before it is ſent over to us ; EX- 
eeßt "hen the whole Fruit is ſent over in 
95 by way of Sweet- meat, or as 2 

uriofity There are two Kinds of Nut- 
megs. We de called by Authors the Male, 


and the other the Female. The Female 18 


the Kind in common ufe, and is of If 
Shape of an Olive: The Male is long and 
cylindric, and has lefs of the fine aroma- 


tic Flavour than tie other, ſo that it is much 


8 eſteemed, and People who trade large- 
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called the wild Nutmeg. : It is always 2 
tinguiſhable from the others as well b 
want of Fragrancy as by its Shape: 
very ſubje& to be worm; eaten, and is aria. 
ly forbid by the Dutch to be packed up 
among the other, becaufe it will be the 
means of their being worm-eaten alſo by 
the Inſects getting from it into them, and 
breeding in all Parts of the Parcel. The 
largeſt, heavieſt, and moſt unctuous of the 
Nutmegs are to be choſen, ſuch as are of 
the Shape of an e and of me, maſt 
fragrant 8 Smell, 2 | args” | 


Woe for making ten „ Calin. Py N. deut 
| Vater. | 
Tilke ot Wande bruled one Pound ; 
Proof Spirit ten Gallons; Water two Gal- | 
 lons. Digeſt them two Days, and then draw 
off ten Gallons with a brick Fire. Tou 
may eicher dulcify it = not as occaſion offers. 
r, 

Take of Nutmegs bruiſed one Pound ; 
Orange-peel two Ounces ; Spirit ten Gal- 
lons ; Water two Gallons, * and dif- 


til as before. 


This | is an excellent Ger alic and Cordial 
Water ; ; agreeable to the Palate, comfortable 
to the Stomach, and grateful to the Nerves. 
* e diſcuſſes Wind and ay" 

r om 
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the Stomach and Bowels, and i IS. Khereforo 
of great Service in the Cholic, 590 Griping 
of the Bowels. ee ae, . 


8 


C H A P. XVI. 
of Compound Be Water. 


PHE white Bryon root from whence this 
Water takes its Name, is one of the largeſt 
Roots we are acquainted with. It is of an 
oblong Shape, and is frequently met with 
of the Thic * of a Man's Arm, ſometimes 
of twice or three. times that Bigneſs. Its 
Texture is ſomewhat lax and ſpungy ; con- 
ſiderably heavy, but ſo ſoft that the thickeſt 
Pieces are eaſily cut through with one Stroke 
of a Knife: It is very juicy, and is exter · 
nally of a browniſh or yellowiſh, white 
Colour, and of a pure white within; It is 
of a diſagreeable Smell, and an acrid and 
nauſeous Taſte. _ 


GUT, 


Reefs * ten cen of enen Bryoy 


Take _ Pg 8 of ds four 
Pounds ;. wild Valecian-root one Pound 3 0f 
Pennyroyal and Rue, of each two Pounds 
of the Flowers of Fever-few, and Tops of 
Savin, of each four Ounces ; of th Rind 
of Freſh Orange: -peel, * {ge ſeeds, | 


of 
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of each Half 2 Pound nt or b bruiſe theſe 
Ingredients and infuſe. them j in eleven; Gal- 
lons of Proof Spirit, and two Gallons of 


Water, and — Ahh ten Gallons FORD. A 
gentle Heat. 5 


244 Tr, ah, Tk. ir lt; 
Take = fleſh Brz Dh bas fout Poun 3 
of the Leaves of Rue and Mug wort, of 
each four Pounds; of the Tops of Savin 
fix Handfuls; of Fever-few, Catmint and 
Pennyroyal, of each four Handfuls ; of 
Orange- peel eight Ounces; of Myrrh 
four Ounces ; of Ruſſia Caſtor, two Ounces; 
Proof Spirit eleven Gallons, Water two Gal- 
lons. Digeſt, and diſtil as before. 


This Compoſition is very unpalatable, but 
excellently adapted to the Intenijon of an 
Hyſteric, in which Caſes it is uſed with. 
9h HK is very, forcing upon the Ute- 
rus, and therefore given to prompte Deli- 
very, and forward the proper Cle 
terwards ; as. alſo. to open. MenſtruMl 
ſtructions, and in abundance of other 
male Complaints. It is alſo good again 
Convulſions in Children, and of ſervice in a 
nervous Complaints in either 8 dex. 


It may not be amiſs to obſerve here, that 
the oily. Parts of the Ingredients. will often 
render the Water foul and milky. If 
ee the Diſtt deſires to have it fine 


and 


and tranſparent, the Receiver muſt be re- 
mortd as ſoon as the Liquor at the Worm 
pears the leaſt turbid, which will be long 
before the Falnts begin to rife. * The Wa- 
ter, however, is not the worſe for being 
milky, with regard to its Medicinal Virtue. 
Somie, when the Liquor is milky, throw in a 
little barnt Allum to fine it; bat this ſhould 


never be done, e it mo wo. Me- 
dicine. A's | 


71; 


C 11 4 b. xxvit. 


of coifacid Baur Water, commonly called 
SY Eau de Carmes. 


PHrs has its Name (Eau d- Carmes) 


from the Carmelite Friars who were 
the Inventors of it. The great Profit ac- 
cruing to theſe Fathers, from the Sale of 
this Cordial, induced them to keep the Me- 
thod of making it a Secret; but notwith- 
ſtanding all their Care the'Secret has at laſt 
deen diſcovered, and the l is the 
Method dy which they prepare it. Sas 


Reci pe * tb Gallons of Eaude Carmes, 


Take of the freſh Leaves of Baum four 
Pounds; of the yellow Peel, or Rind of 
Eemons, two Pounds; of Nutmegs and 
Coriander-feeds of each one Pound; of 


Cloves, 
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| Cloves, Cinnamon, and Angelica-root, of 
each Half a Pound. Pound the Leaves, 
bruiſe the other Ingredients, and put them 
with two Gallons of fine Proof Spirit into 
a large Glaſs Alembic {the Figure of which 
with its Head is repreſented on the Plate, ak. 
7-) ſtop the Mouth, and place it in a Bath- 
Heat to digeſt two or three Days. Then 
open the Mouth of the Alembic, and add 
a Gallon of Baum Water, and ſhake the 
whole well together. After this place the 
Alembic in  Balveum Mariæ, and diſtil till 
the Ingredients are almoſt dry; and pre- 
ferve the Water thus obtained in Bottles 


well topped... 


This Water has 158 . Ame both 
at Landen and Paris, and carried thence to 
moſt Parts of Europe. It is a very elegant 
Cordial, and very extraordinary Virtues are 
attributed to it ; for it is eſteemed very 
efficacious not only i in Lowneſs of Spirits, 
but even in Apoplexies; and is greatly 


— aria Gout in the 
Stocmache ä 


CHAP. 


192 4A . fem 
21. © H A P. XXVII. 


07 Ladies Water. 0 


HIS Water has i its. " "WO Gon ſts Dur 

neſs, being much fitter for the Cloſet 
chan to be ſold in a Shop; but as it is an 
excellent Cordial, I could not _— of 41 5 
it a Place here. 


0 


Recipe — ane Vaart of Ladies W ater, 


Take of Sugar-candy one Pound; of 
Canary Wine fix Ounces, Roſe Water four 
Ounces ; boil them into a Syrup, and mix 
with it of Heavenly Water (deſcribed Chap, 
xxx.) one Quart; of Ambergriſe and Muſk 
of each eighteen Grains 3 of Saffron fifteen 
Grains; yellow Saunders two Drams. Di- 
geſt the whole three Days in a Veſſel cloſe 
Kojad, _ decant the clear for uſe, | 


This i is an extraordinary Cordial where 
the Perfumes are not offenſive. It is too 
rich to be drank alone, and therefore ſhould 

be mixed with Water, or ſome other Liquid. 


CHAP. 
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off 11 AP. xvIl. 
of Cepbalic Water. 


THIS Water has its ee from i. its ust, 


being one of the beſt Cephalic Waters 
known. 4 


Recipe for ten Gallons of Cepbalic N. ater, 


Take of Male 1 twelve Ourices ; 
of Angelica and Valerian of each tour 
Ounces and a Half; of the Leaves of Roſc- 
mary, Marjoram and Baum; of the Flow- 
ers of Lavender, Betony, Piony, Marigolds, 
Sage, Roſemary, Lilies of the Valley, and 


of the Lime Tree, of each three Handfuls; 


of Stæchus, or French Lavender, four Ounces 
and a Half; of red Roſes and Cowſlips, of 
each ſix Handfuls ; of Rhodium Wood and 
yellow Saunders, of each two Ounces and 
a Half; of Nutmegs four, Ounces and a 
Half; of Galangals, an Ounce and a Half; 
of r and Cubebs, of each one 
Ounce. Bruiſe theſe Ingredients, and di- 
geſt them ten Days in eleven Gallons of 


Proof Spirit, and two Gallons of Water, 


after which add three Pounds of Cinnamon, 
and - digeſt two Days more; and then 


» 


dra off ten Gallons with a pretty briſk 
0 | Fire 
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Fire, and dulcify it to your Palate with fine 

Sugar. , es | 
This is an excellent Cordial, of great Uſe 


in Faintings or Sinking of the Spirits, and to 


remove any ſudden Nauſeas or Sickneſs at 
the Stomach. 


CHAP. XXX. 
Of Heavenly Vater; or, Agua Czleſtts. 


T HIS Water has its Name from the great 


opinion its Inventors had of it; but at 


preſent it is not ſo much called for as formerly. 
Recipe for ten Gallons of Heavenly Mater. 
Take of Cinnamon, Mace, and Cubebs, 


of each three Ounces ; Ginger one Ounce 


and a Half; Cloves, Galangal, Nutmegs, and 
Cardamoms, of each one Ounce ; Zedoary 
one Ounce and a Half; Fennel-ſeeds one 
Ounce of the Seeds of Aniſe, wild Carrot and 
Baſil, of each Half an Ounce ; Roots of An- 
gelica, Valerian, Calamus Aromaticus, Leaves 
of Thyme, Calamint, Penniroyal, Mint, Mo- 
ther of Thyme, and Marjoram, of each an 
Ounce ; Flowers of red Roſes, Sage, Roſe - 
mary, and Stzchas, of each fix Drams ; 
Citron- peel an Ounce : bruiſe all theſe Ingre- 
dients and digeſt them three Days in eleven 
Gallons of Proof Spirit, and four Gallons 
of Water; after which draw off ten Gal- 


lons, 


— 


8 
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lons, with a pretty brifle Fire; and dulcify 
the Goods with fine Sugar, adding Amber- 
griſe and Muſk of each three Seruples. 


The Perfumes ordered to be added with 
the Sugar, rendering the Medicine offenſive 
to ſome People, they may be omitted at 
pleaſure. It is eſteemed very efficacious in 
all nervous Complaints, particularly Palſies, 
Loſs of Memory, and the like. In all De- 
cays of Age, and languiſhing Conſtitutions, 
it is exceeded by nothing in ſuddenly raiſing 
the Spirits, and warming the Blood. | 


CHAP. XXXI. 
Of Spirituous Pennroyal Water. 


T” HE Plant from whence this Water 
2 has its Name has been already deſcrib- 


Recipe for ten Gallons of Spirituons Penni- 
royal Water, 


Take of the Leaves of Penniroyal dried 
fifteen Pounds ; Proof Spirit ten Gallons ; 
Water two Gallons : draw off ten Gallons 


with a gentle FR. 


This is a good Carminative, of uſe in 
Cholics and Gripings of the Bowels; alſo 
in Pluriſies and the Jaundice : It is of known 

| O 2 Efficacy 
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Efficacy in promoting the Menſes and other 
Diſorders of the Female Sex. 


As H A P. xXXXII. 
07 S Parſley Water. 


HIS Plant from whence the Water is 

denominated. is. the common Parſley 
of our Gardens, an Herb too well known to 
need Deſcription. "Ie 1 


Recipe for ten Gallons of compound Pa r/lcy 


ater, 


Take of Parſley-root, one Pound and a 
Quarter; freſh Horſe-radiſh Root, and Ju- 
niper-berries, of each fifteen Sandes; the 
Tops of St. John's-wort, biting Arſmart, 
and Elder- flowers, of each ten Ounces; 
the Seeds of wild Carrot, ſweet Fennel, 
and Parſley, of each ſeven Ounces and a 
Half; ſlice and bruiſe the Ingredients, and 
digeſt them four Days in eleven Gallons 
of Spirit, and two allons of Water; after 
which draw off ten Gallons. 


This is a very 3 Diuretic, frees the 
Kidnies from Sand and other Matter, which 
otten forms Gravel and Stones. It is alfo 
good in cholic Pains ariſing from a Stone 
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the Bladder, and drains off all ill Humours 
by Urine. ©” : 


C BAP:: XXXIII. 
n mon . Carminative Water. 


11 IS Water 1 its Ms ** its uſe, 
noun an excellent Carminative. 
\ 


Rel be for ten Gallons of Carmi native Water. 


Take of freſh Camomile- flowers, four 
Founds; Dill-ſced two Pounds and a Half; 
Leaves of Baum, Origany, and Thyme, of 
each one Pound; Seeds of Aniſe and Fen- 
nel of each fix Ounces; Cummin-ſeed 
four Ounces ; Peels of Oranges and Citrons, 
of each eight Ounces ; Juniper and Bay- 
berries, - of each ſix Ounces Cinnamon 
eight Ounces; Mace four Ounces. Digeſt 
theſe Ingredients, bruiſed in eleven Gallons 
of Proof Spirit, and two Gallons of Water; 
after which draw of ten Gallons; and hs 
it with fine Sugar. 


This is an admirable Carminative, and 
therefore good in all Cholicky Pains and 
Gripings of the Bowels; and to remove 
Sickneſs and Nauſeas from the Stomach. 


O3 CHAP. 
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CHAP. xxxv. 
af Gout Water. 


T2915 Water alſo has its Name from its 
A4 being of et barer in 9 2 


Pittemper. 
Recipe for ten Gallons of Gout Water, 


| Take of the 8 of Coils 


Leaves of Panoiroyyl Lavender, Matjoram, 


Roſemary, Sage, and Ground-pine, of each 
eight — Myrrh four Ounces; Cloves 
— 8 of each one Ounce; Roots 


of Piony two Ounces; Pel llitory of Spain, 


and Cypreſs Orrice, of each one Ounce ; 


the leſſer Cardamoms and Cubebs, of each 


Half an Ounce; Nutmegs, two Ounces : 
Cut and bruiſe theſe Ingredients and digeft 
them four Days in eleven Gallons of Proof 
Spirit and two Gallons of Water; then draw 
aff ten Gallons, and dulcify with fine Sugar, 


This is a very good Water in all nervous 
Caſes ; .and a continued moderate Uſe of it 
will comfort and fortify the Fibres, ſo as 
to prevent the Diſcharge of ſuch Juices 
upon the Joints as cauſe arthritic Pains and 
Swellings. It is alſo of excellent Uſe in 
Palſies, Epilepſies, and. Loſs of Memory; 


PL ticular ly when theſe Oe" proceed 


from 


rom old Age, or when the principal Springs 


of Life begin to decay. 
CHAP. XXXV. 
Of Anhatt Water. 


*T*HIS Water is ſuppoſed to have been 
invented by a celebrated Phyſician of 

Anhalt, à Province of the Circle of Upper 

„ _ N 


Recipe for making fen Gallons of Anhaſt 


Vater. 


Take of the beſt Turpentine a Pound and 
a Half; Olibanum three Ounces; Aloes- 
wood powdered one Ounce ; Grains of 
Maſtick, Cloves, July-flowers, or Roſemary- 
flowers, Nutmegs and Cinnamon of each 
two Ounces and a Half; Saffron one Ounce; 
powder the whole and digeſt them fix Days 
in eleven Gallons of Spirit of Wine ; add- 
ing two Scruples of Muſk tied up in a 
Rag ; and draw off in Balneum Marie till 
it begins to run foul. 7% 


This Water is a high aromatic Cordial, 
invigorates the Inteſtines, and thereby pro- 
motes Digeſtion and diſpels Flatulencies. 
It is alſo in great Repute as a ſovereign 
Remedy for Catarrhs and Pains ariſing from 

1 O 4 Colds; 
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Golds; as alſo in Palſies, Epilepſies, Apo- 


plexics and Lethargies, the Parts affeQed 
being well rubbed with it, 


nt 


CHA P. XXXVI. 
9. Vi. era Water, or, Eau d. Funalgſa. 


T H I 8 Vuloerary Water is «greatly eſteem- | 
ed abroad; and if properly tried, there 
is no doubt of its — the ſame Re- 
putation here. | 


. for have Gallons of V wy Water. 


Take of the Leaves, Flowers and Roots 
of Comfrey, Leaves of Mugwort, Sage, and 
Bugle, of each eight Handfuls ; Leaves of 
Betony, Sanicle, or Ox- eye Daiſy, the great- 
er Figwort, Plantain, Agrimony, Vervain, 
Wormwood, and Fennel, of each four 
Handfuls ; ; ct, John's wort, Birth-wort, Or- 
pine, Paul's-betony, the leſſor Centory, Var- 
row, Tobacco, Mouſe. ear, Mint, and Hyſ- 
ſop, of each two Handfuls: Cut them, 
bruiſe them well in a Mortar, and pour on 

them three Gallons. of white Wine and 
two Gallons and a Half of Proof Spirit; 

digeſt the whole fix Days with a gentle 
Heat, in a Veſſel cloſe ſtopped : after which 
GA off with gentle Fire, about five Gal- 


8 lons, 
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lons, or till it begins to run Sun from the 
Worm. 


This Water is of excellent Service in 
Contuſions, Tumors attending Diſloca- 
tions, Fra ufes and Mortifications, the 
Part affected being bathed with it. Some 
alſo uſe it to deterge foul Ulcers, and incarn 


Wounds ; from whence it was called Vul- 
nerary Water, 


C H AP. xxxvn. 
Of Cedrat Water. 


T* HE Fr uit called Cedrat by the French 
is a Species of the Citron, called by 
Botaniſts Citratum Florentinum, fruttu 
Mucronato & recur vo, Cortice verrucoſo Odo- 
ratiſſimo, Florentine Citron, with a pointed 
Fruit, which is recurved, and a warted 
ſweet ſmeliing Rind. This Fruit is in fo 
great Eſteem, that they have been ſold at 
Florence for two Shillings each, and are 
often ſent as Preſents to the Courts of 
Princes. It is only found in Perfection, in 
the Plain between Piſa and Leghorn ; and 
tho' the Trees which produce this Fruit 
have been tranſplanted into other Parts of 
Italy, yet they are found to loſe much of 


that excellent Taſte with which they abound 
in thoſe Parts. 


Recipe 
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Recipes for a Gallon of Cedrat Water... 35 


Take the yellow Rinds of five Cedrats, a 
Gallon of fine Proof Spirit, and two Quartz 
of Water: Digeſt the whole twenty-four 
Hours in a Veſſel cloſe ſtoped ; after which 
draw off one Gallon in Balneum Marie, and 
dulcify with fine Loaf Sugar. 


This is eſteemed the fineſt Cordial yet 

known ; but as it is very difficult to procure 
the Fruit here, I ſhall give the Method of 
making this celebrated Cordial, with the 
Eſſence or eſſential Oil of the Cedrat, which 
is often imported from 1aly. 1 


Recipe for 4 Gallon of Cedrat Water with 
the Effence of the Fruit. | 


Take of the fineſt Loaf Sugar reduced to 
Powder a Quarter of a Pound, put into it 2 
Glaſs Mortar, with one Hundred and twenty 
Drops of the Eflence of Cedrat, rub them 
together with a Glaſs Peſtle, put them into 
2 Glas Alembic with a Gallon of fine 
Proof Spirits and a Quart of Water. Place 
the Alembic in Balneum Marie, and draw 
off one (Gallon, or till the Faints begin to 
tiſe ; and dulcify with fine Sugar. 


You 
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Tou may make this Water without Diſ- 
tillation, by mixing the Eſſence with the 
Sugar, as before directed, and diſſolving it 
in the Spirit and Water directed as above. 
But the Water will be foul and milky, and 
therefore you muſt filtrate it thro Paper, 
which will reſtore its Brightneſs and Tran- 
{parency. 7 


But whatever Method is uſed, you muſt be 
very careful that the Spirit been tirely freed 
from its eſſential Oil; and therefore if your 
Spirit be not very cleanly rectified, it will be 
adviſeable to uſe French Brandy, leſt the fine. 
Flavour fo highly eſteemed in this Cordial 
be deſtroyed by the Spirit. 


CHAP. XXXVIII. 
/ Bergamot Water; 


THE mot is a Species of the Ci- 
A tron "I at GR caſually an 
Talian's Grafting a Citron on the of 
a Burgamot Pear Tree, whence the Fruit 
produced by this Union participated both of 
the Citron Tree and Pear Tree. The In- 
ventor is faid to have kept the Diſcovery a 
a long Time a Secret, and enriched himſelf 


by it. 
! The 
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The ae is a very fine Fruit both 
in Taſte and Smell; and its Eſſence or eſſen- 
tial Oil 84 eſteemed. „ . 18 88 


| Rect pe 3 a 0 alben of Bergomat Water. 


. Take the outer Rind of three . 


a Gallon of Proof Spirit, and two Quarts 
of Water. Draw off one Gallon in Bal- 
neum Mariz, and rn a with fine Ba- 


4 . 
w T#%,*; 1 
1 13 


If you ke your N Water from 
the Eſſence or eſſential Oil, obſerve the 
ſame Directions as given in the preceeding 
Chapter for making Cedrat Water. One 
Hundred and ſixty Drops of the Eſſence 
will be ſufficient for a Gallon of Spirit, and 


ſo in Proportion for a greater or ſmaller 


Quantity. 
* H A P. XXXIX. 


of Oconge Grad Water ; ; or, Eau de Bi- 
: | . 84a ade, 


H E Orange called by the French Bi- 
garade, is called by Botaniſts Auran- 
tium maximum, verrucoſo Cortice, the large 
worted Orange. 


k 


It is a on: and beautiful Fruit, and 
greatly eſteemed for the Fragrancy of its 
Eſſence. It is common in diverſe Parts of 
Ttah, Spain, and Provence i in France. 

Revige fo 3 a Gallon of Orang 
| IF” Cordial. Cy: ad 


Take of the outer or yellow Part of the 
Rinds of fourteen Bigarades; Half an Ounce 
of Nutmegs; a Quarter of an Ounce of 
Mace, a Gallon of fine Proof Spirit, and 
two Quarts of Water. Digeſt all theſe 
together two Days in a cloſe Veſſel; after 
— draw off a Gallon with a gentle Fire, 
and dulcify rh fine Sugar. 


This Cordial is greatly eſteemed abroad, 


and would be the ſame here if ſulficiently 
known. ; 


* the Orange peels are not eaſily pro- 
cured, one Hundred and forty Drops of 
the Eſſence may be uſed in their ſtead, and 
the Water will be nearly . to that made 
. the Peels. 


CHAP. 
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CHA P. XL. 
Of TFaſmine Mater. 


HERE are ſeveral Species of Jaf- 
mine, but that Sort intended here is 
what the Gardeners call, Spaniſh White or 
Catalonian Jaſmine. This is one of the 
moſt Beautiful of all the Species of Jaſmine; 
the Flowers much larger than any of the 
others, of a red Colour on the Outſide, and 
extremely fragrant. But if the Flowers of 
this Species cannot be procured, thoſe of 
the common Sort may be uſed, but the 
Quantity muſt be conſiderably augmented. 


Recipe for a Gallon of Jaſmine M. ater. 


Take of Spaniſh Jaſmine-flowers twelve 
Ounces; Eſſence of Florentine Citron, or 
Burgamot, eight Drops; fine Proof Spirit 
a Gallon, Water two Quarts. Digeſt two 
Days in a cloſe. Veſſel, after which draw 
off one Gallon, and dulcify with fine Loaf 
Sugar. & 


This is a moſt excellent Cordial, and de- 
ſerves to be more known here than it is at 
preſent, 


CHAP. 


ef Diſtillation. 
CHAP, XIII. 

Of the Cordial Water of Montpelier. 
TA Water has its Name from the 


Place where it was firſt made, and 


what is now brought from thence is ſtill in 
great Reputation. 
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Recipe for a Galbn of the Cordial Water of 
WN 5 


Take of the yellow Rinds of two Berga- 
mots, or fifty Drops of the Eſſence of that 
Fruit ; Cloves ae: Mace of each Half an 
Ounce ; Proof Spirit a Gallon ; Water one 
Quart: Digeſt two Days in a cloſe Veſſel, 
draw off a Gallon, and dulcify with fine 
Sugar. 


of Father Andrew's Vater. | 
PH 15 Water has its Name from its In- 


ventor ; and is greatly eſteemed in 
France. 


Reci pe 
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* 


Recipe for a Gallon of Father Andrew's 


ater, 


Take of white 8 eight Hand- 


fuls; Orange · flowers four Ounces; Roſe 


Water a Quart ; Proof Spirit a Gallon ; 
Water a Quart: Draw off a Gallon in Bal. 
neum Mariz, and dulcify with fine HINGE: 


C8 AP. XLIII. 
Of the Water of ; Father Barnabas. 


T HIS Water has alſo 1 100 Name from | its 
Inventor, a Jſuit of Paris. | 


Recipe " a Gallon of the Water of Pathir 
Barnabas. 


Take of the Roots of An ** four 
Ounces; of Cinnamon and Orris- root, 
of each Half an Ounce ; bruiſe theſe In- 
gredients in a Mortar; put them into an 
Alembic, with a Gallon of Proof Spirit 
and two Quarts of Water ; draw off a 
Gallon with a pretty briſk Fire. 


CHAP. 
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CHAP. XIV. 
Of the Water of the four Fruits, 


- 
a * 
SY 


HIS Water has its Name from the 
1 four Fruits in its Compoſition,” namely 
the Cedrat or Florentine Citron, the Berga- 
mot, the common Citron, and the Portugal 
Orange. 1 * * 


Recipe for a Gallon of the Water of the four 


Fruits. 


Take of the Eſſence of Cedrat, fifty 
Drops; of the Effence of Bergamot thirty- 
fix Drops; of the Eſſence of Citron ſixty 
Drops; find of the Eſſence bf Portugal 
Orange fixty-fout Drops ; fine Proof Spirit 
one Gallon; Water two Quarts; draw off 
with a pretty briſk Fire till the Faints begin 
to riſe, and dulcify with fine Sugar. 


This is a very pleaſant and odoriferous 
Cordial, and in great Eſteem in France. 


* 


ö 


SS 
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Cc H AP. XL. 
6 of the Water of the four Spices, 
T HIS Water alſo derives it Name from 


the four. Spices from whence it is 
drawn, biz. Cloves, Mace, Nutmegs, and 


Cinnamon. | 


. 2 a Galle of the Water of the four 


Nicet. | 


Take of Cinnamon. two Ounces ; Nut- 
megs and Cloves, of each three Drams; 
Mace ſix Drams; bruiſe the Spices in a 
Mortar, and add Proof Spirit a Gallon, and 


Water to Quarts. Digeſt / twenty-four 


Hours in a cloſe Veſſel, and diſtil LE a 


briſk Fire till the Faints begin to riſe; and 


dulcify with ap Sugar. 


This is an excellent Stomachic, good | in 


all Depreſſions of the Spirits and myo 
Diſorders. 


CHAP. 
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CHAP. XLVL 
Of the Water | of the four Seeds. 


HIS Water has i its Name from the four 

Seeds from whence is it drawn, viz, 

that Seeds of ſweet F ennel, amen As 
gelica, and Aniſe. 


Recipe for ten Gallons of the Water of the 
IE Seeds, 


Take of 9 Fennel-feed ſeven ke ; 
Coriander-ſeed nine Ounces of the Seeds 
of Angelica and Aniſe, of each three 
Ounces; bruiſe all theſe in a Mortar, and 
put them into the Still with ten Gallons 
and a Half of Proof Spirits, and two Gal- 
lons of Water; draw off with a gentle Fire 
till the Faints begin to riſe, and dulcify with 
fine Sugar. | 


This Water is a very good Carmingtee, 


good in Cholics, Nauſeas of the Stomach, 
and Gripings of the Bowels. 
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CHAP. XLII. 
Of the Divine Muir. 


Tee is one of thoſe Waters whoſe 
Names have rendered them famous, 

The Bafis of this Water is Orange flowers, 
the other Ingredients being added to diver- 


fify the Flavour, and render it more agree- 
able. 


Recipe for a Gallon of Divine Water. 


Take of Orarige-flowers freſn gachefed 
two Pounds; Coriander: ſeed three Ounces; 
— Half an Ounce; bruiſe the Nut- 
megs and Coriander- ſeeds ; and put them, 
together with the Orange. flowers. into an 
Alembic with a Gallon of Proof Spirit and 
two Quarts of Water; draw off the Eiquor 
with a gentle Fire, till the F aints begin to 
1 and dulcify with fine 8 5 


This is a very pleaſant Cordial, both 
with regard to its Smell and Taſte; - and 


on that Account in _ Eflcem a- 
broad. . 


CHAP. 
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CHAP, XI VII. 
Of Roman Water. 


HIS Water has its Name from its be- 
ing made firſt at Rome; and from 
whence great Quantities are ſtil exported _ 
to different Parts of Europe. af 


Recipe for a Gallon "y Roman Water. 


Take the outer or yellow Peels of ſix 
Citrons; two Drams of Mace bruiſed; a 
Gallon of Proof Spirit, and two Quarts of 
Water ; Draw. off. with 2 gentle Fire till 
the Faints begin to riſe, and dulcify with 
fine Sugar. 


This Water i is e of a red or pur- 
ple Colour, the former of which may be 
cafily given by infuſing in it a few Grains 
of Cochineal, or the red Parts of Clove 
Gilly-flowers ; 'and the latter by adding to 
the above a few Violets. When the Colour 
is extracted, run the Liquor through the 
filtrating Bag, wd it will be 208 bright 
and . | 


Pa CHAP, 
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C H A P. XLIX. 


Of- Barbiadoce Water. 


£ HERE is a great Varicty of Waters 
called by this Name, made by foreign 
Diſtillers; kit the following Recipes will 
be ſufficient to ſhew the Diſtiller the Me- 
thod of making them, and how to vary 
the Flavour of his Waters, fo as to adapt 
them to the Taſte of his Cuſtomers, 


Recipe for a Gallon of refified Barbadocs 
N Water. : 
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Take the outer Rind of eight bene Floren- 
tine Citrons; Half an Ounce of Cinnamdn 
bruiſed, and a Gallon of rectified Spirit. 

Diſtil to a Dryneſs in Balneum Marie. Then 
diſſolve two Pounds of Sugar in a Quart of 
Water, and mix it with the diſtilled Liquor, 
and run it thro' the filtrating Bag, which 
will render it bright and fine. . 


| . for mating a Gallun of amber- coloured 
HhBarbadoes V. ater. 


| Take of the yellow Rinds of fix "TO 
mots, Half an Ounce of Cinnamon, and 
two. Drarms of Cloves. Bruiſe the Spices 
and digeſt the whole ſix Days in a Gallon 


of 
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of rectified Spirit; and then add a Dram of 
Saffron, and let the whole ſtand ſix Days 
longer in Digeſtion; diſſolve two Pounds 
of fine Sugar in a Quart of Water, add it 
to the Tincture, and run it thro the ltrat- | 
ing * 


After os fan manner may be made 
Barbadoes Waters of different Kinds, by 
adding Lemon, or Orange peels inſtead of 
thoſe- of Citron or Bergamot ; or, by vary- 
ing the Spices, 


HAN. 
o Ros Solis. 


HE Ros Solis or an- der, from whence 

this Cordial Water has its Name, is a 
ſmall low Plant, with a fibrous Root, from 
whence ſpring ſmall round hollowtſh Leaves, 
on Foot-ſtalks about an Inch long, covered 
and fringed with ſhort red Hairs, which 
give a red Calt to the whole Leaf. It grows 
in champaign and moſſy Grounds, in a pas 
red Mos, and flowers 1 in May. | 


Recipe for zen Gallons of Ros Solis. 


Take of Roe] Solis inked clean, four 
Pounds; Cinnamon, Cloves, and Nutmegs; 
of each three Ounces and a Half; Mari 

24 A2ͥold- 
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gold-flowers one Pound; Caraway- ſreds 
ten Ounces ; Proof Spirit ten Gallons, and 
of Water three. Gallons. Diſtil with a 
pretty briſk Fire, till the Faints begin to 


' riſe. Then take of Liquorice Root ſliced 


Half a Pound; Raiſins ſtoned two Pounds; 
red Saunders Half a Pound; digeſt theſe 
three Days in two Quarts of Water, and 
ſtrain out the clear Liquor, in which diſ- 
ſolve three Pounds of fing Sugar, and mix 
it with the Spirit drawn by Diſtillation. 


Recipe for making ten Gallons * Ros Solis 
by Digeſtion. 


Take Ros Solis clean picked three Pounds; 


Nutmegs, Mace, Cloves, and Cinnamon, 


the Seeds of Caraway and Coriander of each 


| three Ounces ; Ginger, the leſſer Carda- 
mom, Zedoary, and Calamus Aromaticns, 
of each one Ounce; Cubebs and yellow 


Saunders of each Half and Ounce; red 


Saunders three Ounces; red Roſe Leaves 
dried three Handfuls; Proof Spirit ten 
Gallons; digeſt the whole fix Days in a 


Veſſel cloſe ſtoped, and then ſtrain off the 


clear — and dulcify it wm fine Su- 
gar. 


5 
Take Ros Solis picked three Pounds; 
Cinnamon and Nutmegs, Caraway and Cori- 8 

ander- ſeeds, of each three Qunces; Cloves, 


* 
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Mace, and Ginger, of each one Ounce and 
a Quarter ;, Ciibebs, Cardamoms, Zedoary, 
and Calamus Aromaticus, of each Half an 
Ounce ; red Roſes dried three Ounces ; 
5 Liquorice Root ſliced, fix Ounces ; j Raiſins 
ſtoned one Pound 11 a Half; Cochineal 
and Saffron, of each three Bü digeſt 
the whole eight Days in ten Gallons of 
Proof Spirits; ſtrain off, and dulcify as be- 


fore. 


Recipe for ten Gallons of Turin Ros Solis. 


Take of damaſk Roſes, Orange- flowers, 


Lilies of the Valley, and Jaſmine- flowers, 
of each two Pounds and a Half; Cinna- 
mon five Ounces; Cloves three Drams: 
Put theſe Ingredients into an Alembic, with 
four Gallons and a Half of Water, and 
draw off three Gallons, with a oderate | 
Fire; to this Water add ſeven Gallons of 
Proof Spirit, in which a Dram of Cochineal 
and two Drams of Saffron has been in- 
| fuſed; dulcify with fine Sugar, and run 


the whole through the filtrating Bag. 


All theſe different Kinds of Ros Solis 
are excellent Cordials, good in all Depreſ- 


ſions of the Spirits, N es and paralytic 
Diſorders, 


CHAP. 


wich fine Sugar. 
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c H A P. II. 
07 Uſpucbaugh, 


JJSWEBAUGH is a very leere 


Cordial, the Baſis of which is Saffron. 
There are different Ways of making this 
famous Compound; but the 5 are 
equal to any I have ſeen. 


Recipe for ten Gallons of common Uſquebaugh, 
Take of Nutmegs, Cloves, and Cinna- 


mon, of each two Ounces ; of the Seeds 
of Aniſe, Caraway and Coriander, of each 
four Ounces ; Liquorice Root fliced Half a 
Pound; bruiſe the Seeds and Spices, and 
put them together with the Liquorice into 
the Still with eleven Gallons of Proof 


Spirits, and two Gallons of Water; diſtil 
with a pretty briſk Fire till the Faints be- 


gin to riſe. But as ſoon as your Still be- 
gins to work, faſten to the Noſe of the 
Worm two Ounces of Engliſh Saffron tied 


up in a Cloth, that the Liquor may run 


thro' it, and extract all its Tin&ure, and in 
order to this you ſhould often preſs the 
Saffron with your Fingers. When the 
Operation 1s finiſhed, dulcify your Goods 


Recipe 
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Recipe FO making ten Gallons f Ro ot 
Uſquebangh. 


Take of Gee Ginger, ak Carmi 
der- ſeed, of each three Ounces; Nutmegs | 
four Ounces and a Half; Mace, Cloves and 
Cubebs, of each one Ounce and a' Half. 
Bruiſe theſe Ingredients, and put them into 
an Alembic with eleven Gallons of Proof 
Spirit, and two Gallons of Water; and diſ- 
* till the Faints begin to riſe; faſtening 
four Ounces and a Half of Engliſh Saffron 
tied in a Cloth to the End of the W orm, 
as directed in the preceding Recipe: Take 
Raiſins ſtoned four Pounds and a Half ; 
Dates three Pounds, Liquorice Root ſliced 
two Pounds; digeſt theſe twelve Hours in 
two Gallons of Water; ſtrain out the clear 
Liquor, add it to that obtained by Diſtilla- 


tion, aun dulcify che N with fine Su- 
. . 


Recipe for ten Galas 801 uus, 5 
Digeſtion. | 


| Take of Raifins ſtoned five Pounds; Figs 
ſliced one Found and a Half; Cinnamon 
Half a Pound; Nutmegs three Ounces; 
Cloves and Mace, of each one Ounce and a 
Half; Liquorice two Pounds ; Saffron four 
Ounces ; bruiſe the Spices, ſlice the Li- 


quorice, 
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quorice, and pull the Saffron in pieces; di- 
geſt theſe Ingredients eight Days in ten 
Gallons of Proof Spirit, in a Veſſel cloſe 
Tres then filter the Liquor, and add to 

it two Gallons of Canary Wine, and Half 
an Ounce of the Tincture of W 


Recipe for moking n Gallons f French 
_ Ujquebaugh. 


Take of Saffron three Ounces; of. the 
eſſential Oil or Eſſence of Florentine Citron, 
Bergamot, Portugal Orange, and Lemon, 
of each a Hundred Drops ; Angelica-ſeed, 
Vanellos and Mace, of each one Ounce 
and a Half; Cloves and Coriander-ſeed of 
each three Quarters of an Ounce; bruiſe 
the Seeds and Spices, and put all into an 
Alembic with eleven Gallons of Proof Spirit, 
and two Gallons of Water ; and draw off 
with a gentle Fire till the Faints begin to 

riſe, faſtening to the Noſe of the Worm 
four Ounces of Saftron in a Cloth. When 
the Operation is finiſhed dulcify the Goods 
with fine Sugar. x 


- Thefe Waters are excellent Gu phalic 
Candela, and Alexipharmics; andare excelled 
by nothing in ſuddenly reviving the Spirit 


orien — by ** Gc. 


CHAP. 
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Rat AF FA is is a Lines in reer Eſteem, 
and moſt Perſons are acquainted with 
it; tho' the true Method of making it is 
known only to a few. There are various 
EKinds of Ratafia made from different Fruits. 
I ſhall give Recipes for making thoſe which 
are at preſent in moſt Eſteem; which 
ſerve as Inftances for making theſe Goods 
from _ other Kinds of Fruit. 


2 07 red Ratafia. 


There are three Sorts of Ratafia 4 
from red Fruits, diſtinguiſhed by the n 
thets fine, dry, and common. 


The Fruits moſt proper to make the red 
Ratafia are the black Heart Cherry, the 
common red Cherry, the black Cherry, the 
Merry or Honey Cherry, the Strawberry, 
the Raſberry, the red Gooleerry, 2 the 
Mulberry. 


| Theſe Fruits ſhould be gathered in 1 
Height of their reſpective Seaſons, and the 
largeſt and moſt beautiful of them choſen 


Thus 


for the purpole. 
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Thus with regard to the Heart Cherry, 


it ſhould be large, fleſhy, and thorough 


but not over ripe ; for then a Part of its 
Juice will be evaporated on the Tree: Care 
muſt be alſo taken, that its Colour be not 
decayed ; but clear and almoſt COT; 


| _ well taſted. TR 20111275" 1 \; 


x „be plack Cherry, or as it is 7s aten called, 
the black Arvon, muſt be extremly ripe, 


becauſe it is uſed to colour the Ratafia 
when that of the other fails. The Criterion 
of judging when it is thoroughly ripe is 
its Blackneſs; for, when in Perfection, it 

is perfectly black. It ſhould alſo be re- 


membered that this Fruit is better and more 


profitable in Proportion to its Sweetnelſs ; 
as the Flavour of the Ratafia will be render- 
ed more —— and a leſs Ne of 


Sugar pocollary: -- 


As ibe-Gookibetry is an acid Fruit, it 
muſt be choſen as ripe as poſſible. The 
Fruit large, and the Skin and Huſk fo 
tranſparent- as to ſee the Seeds through it. 
The Gooſeberry ſhould be uſed immediate- 
ly after its being gathered; for it is very 
liable to ferment, which will inevitably 
ſpoil the Ratafia. Gooſeberries are chiefly 
uſed to render the Ratafia dry or ſharp, and 
conſequently leſs ſoft; and therefore their 
Quantity ſhould always be proportioned -to 
that Intention, Tu 
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18 


48 1 of 


The eee bb ad ſhould be final, 
black, theiSkin tranſparent, full of Liquor 
of deep black Purple Colour. The greateſt 
Care ſhould be taken, thatit befreſh gathered, 
and not rotten. It corrects che acid Juices 
of the other Fruits by its Sweetneſs, ſoftens 


the Compoſition ; and is N W Service 
in ys. 4 the Ratafia, r 1 _ 


T he Mulberry is of the greateſt Servins 
in . colouring the Ratafia. It ſhould be 
choſen large, and fully ripe, at which 
time it is of a black Purple Colour. Its 
Taſte alſo greatly contributes to render the 
Ratafia of a ee . CY Te 


VOUr. 


The e nd contributes to in- | 
cont the rich Flavour of the Ratafia; but 


it muſt be choſen ripe, and large ; freſh 
gathered and not bruiſed: Another Caution 
neceſſary to this Fruit is, that they are ga- 
thered in dry warm Weather; for if gather- 
ed in rainy Weather they will want that 


fine Taſte, for which n are ſo . 
valued. 


The Nee is alſo added to avgment 
| the Richneſs of the Liquor, to which its ele- 


gant per fumy Taſte greatly contributes; by its 
agrecable Acidity it renders the Flayour more 


briſk 
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briſk and agreeable. It muſt be freſh ga- 
thered, full ripe; ind free ftom Spots and 
Mouldheſs, N * ruit 1 eres s 
. 3 > 09 $5 | ; 
Sa Mit: 05453960 01306916 
' Having chus concifely ene the 
s tequiſite ini the ſeveral -Fruins,: to 
render the Ratafia of a rich and elegant 
Flavour, we ſhall proceed to give the beſt 
Methods for — Ratafia from chem. 


Rerige for: alia Retof, fine and bi ft. 
„Tabs of the black Heart Cherries tvienty- 

four Pounds; black Cherries four Pounds; 
Rafberries and Strawberries, of each three 
Pounds: Pick theſe Fruits from their Stalks, 
and bruiſe them, in which Condition let 
_ then continue twelve: Hours: prefs ont the 
Juice, and, to every Pint of it add a Quar- 
ter of a Pound of Sugar. When the 
Sugar is diſſolved run the whole through 
the filtrating Bag, and add to it three Quarts 
of clean Proof Spirits. Fhen take of Cin- 
namon four Ounces; of Mace an Ounce ; 
and of Cloves two Drains. Bruiſe theſe 
Spices, put them into an Alembic with a 
Gallon of clean Proof Spirits and two 
Quarts of Water, and draw off a Gallon 
with a briſk Fire. Add as much of this 
ey _ to your Ratafia as wilt render it 

| n agreeable 
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agreeable to your Palate ; about one fourth 
is the uſual Proportion, 


E: - 


| Ratafia made according to the above Re- 
cipe will be of a very rich Flavour, and 
elegant Colour. It may be rendered more 
or leſs of a ſpicy Plarour, b 7 adding or di- 


miniſhing the oy of Spirit les 
from the Spices. "Fe 


1 in wiliag Ratitia falſe the ex- 
preſſed Juices of their Fruits to ferment 
ſeveral Days; by this means the Vinoſity of 
the Ratafia is increaſed ; but, at the ſam- 
time, the elegant Flavour of the Fruits 
greatly diminiſhed. Wherefore if the Ra- 
tafia be deſired ſtronger or more vinous, it 
may be done by adding more Spirits to the 
expreſſed Juice; by Thich means the Fla- 
vour of the Fruits may be preſerved, as 
well as the Ratafia rendered ſtronger. 


It is alſo a Method with ſome to tie the 
Spices in a Linen Rag, and ſuſpend them 
in the Ratafia. But if this Method be taken 
it will be neceflary to augment the Quan- 
tity of Spirit firſt added to the expreſſed 
Juice. There is no great Difference in the 
two Methods of adding the Spices, except 
that 5 ſulpending! them in the Ratafia, the 


8 Liqour 
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Liquor is generally rendered leſs bright and 
tranſparent. Wh 8 


There is alſo another Method practiſed 
in making Ratafia, which is this: Take the 
Quantity of Fruit propoſed, bruiſe it, and im- 
mediately pour the Spirit on the Pulp. 
After ſtanding. a Day or two expreſs the 
Juice and Spirit, filtrate it, and add the 
Sugar and Spices as before. But this Me- 
thod requires more Spirit than the former, 
as it will be impoſſible to preſs it. all out of 
the Skins and other Parts of the Fruit re- 
maining after the Juice is extracted. 


2, Of making fine and dry Ratafia from red 


Fruit. 


Tho' the Ratafia we have juſt mentioned 
will doubtleſs pleaſe the. Palates of many 
—_ yet there are others who would 
prefer a different Sort ; it is therefore neceſ- 
ſary to know how to make dry as well as 
ſweet Ratafia, if we are deſirous of pleaſ- 
ing all Sorts of Palates. - 


Dry Ratafia is prepared in the ſame man- 
ner as the preceding, but the Ingredients 
are different. OT. 


An equal Quantity of Cherries and Gooſe- 
berries are neceſſary in making dry or ſharp 


Ratafia; 


_ of Diſtillation. 227 

Ratafia; becauſe the Acidity of theGooſeberries 
gives the requiſite Flavour to this Sort of Li- 
quor. But, at the ſame time, care muſt be 
taken that the Gooſeberries be fully ripe; for 
otherwiſe, tho Gooſeberries are more acid 
before. they are ripe than afterwards; yet 

that Acidity is not the Flavour deſired; it 
is acerb and rough, and will render the 
Flavour of the Ratafia diſagreeable. 'The - 
ſame Obſervation holds good alſo with re- 
gard to the Cherries ; they muſt be fully 
ripe as in making the ſoft Ratafia, 


Inſtead of black Cherries uſed in the 
Compoſition of the preceding Ratafia, Mul- 
berries ſhould be uſed in this : The reaſon 
for this Change is, that the Juice of the 
black Cherry is more ſweet and glutinous 

than that of the Mulberry, and therefore 
leſs fit for making dry Ratafia. But the 
Mulherries muſt be the ripeſt blackeſt 

poſſible, in order to give the better 


olour to 
the Liquor. 22 8. 


More Spirit and leſs Sugar in proportion 
to the Juice of the Fruit, is - alſo required 
in this Compoſition than in the foregoing; 
but with regard to the Spices, the ſame 
Quantity is generally added to both. 


Gs... Recipe 
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Recipe for making red Ratafia, fine and dry. 


Take of Cherrics and Gooſeberries, of 
each thirty Pounds; Mulberries ſeven 
Pounds; Raſberries ten Pounds. Pick all 
theſe Fruits clean from their Stalks, &c. 
bruiſe them, and let them ſtand twelve 
Hours ; but do not ſuffer them to ferment. 
| Preſs out the Juice, and to every Pint add 
three Ounces of Sugar ; when the Sugar 
is diſſolved run it thro' the ſiltrating Bag, 


and to eyery five Pints of Liquor add four 


Pints of clean Proof Spirit; together with 
the ſame Proportion of Spirit drawn from 
the Spices in the foregoing Compoſition. 


But it may not be amiſs to, obſerve here, 
that different Diſtillers uſe different Quanti- 
ties of the Spirit drawn from the Spices. 
The beſt Method therefore is to imitate the 
Flavour moſt univerſally approved of, which 
may be eaſily done by adding a greater or 
leſs Proportion of the ſpiced Spirit. 


3. mixed Ratafia. 
By mixed Ratafia is meant the Juices of 


Fruits prepared, and ready to be mixed with 
the Spirit when called for. 


Recife 
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Recipe for making mixed Ratafia. 


Ratafia is compoſed of Cherries and 
Gooſeberries; of theſe the beſt are to be 
choſen, bruiſed, and in that Condition ſuf- 
fered to remain ſoipe Days to ferment. The 
Juice is then to be ſtrained off, the Quantity 
of Sugar and Brandy added, and the whole 
put into a Caſk and cloſe ſtopped. A Lee 
or Sediment will fall to the Bottom of the 
Caſk, which Sediment will be of great 
Uſe in preſerving the Ratafia, 


The Proportion of. black Cherries meat: 
be large in this Ratafia, becauſe the Colour, 
which this is greatly valued for, chiefly 
comes from the Juice of that Fruit. 


The Sugar muſt not be put. in at once, 
becauſe the Acidneſs of the Liquor would 
cauſe a conſiderable Efferveſcence, but oy 2 
little at a time. 


Iheſe Inſtructions being obſerved, a Ra- 

tafia of this Kind may be eaſily made: And 
as the Spirit is not to be mixed with it, till 
the Ratafia is called for, a large Quantity 
of it may be made at a ſmall Expence, when 
the Fruits are in Perfection, which can- 
not be done by the common Methods. 


2 | Recipe 
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Recipe for making mixed Ratafia. 


Take of common Cherries, thoroughly 


ripe, four Hundred and fifty Pounds; Gooſe- 


berries, large and ripe, two Hundred and 


twenty-five Pounds ; black Cherries ripe 


and large, fifty Pounds. Bruiſe theſe Fruits, 
and in that Condition let them continue 
three or four Days to ferment. Then preſs 
out the Juice, and add one fifth Part of 


Spirit; that is, if you have two Hundred 


and fifty Pints of Juice you muſt add to it 


- fifty Pints of Spirit, When your Spirit and 


Juice are mixed put them into a Caſk, 


and for every Pint add three Ounces of 


Sugar. By this means your Ratafia will be 
always ready to mix with Spirit. 


But as the Proportion of Spirit is but 


ſmall, it will be neceſſary to taſte your 


Ratafia at leaſt every Month, leſt it ſhould 
ferment, and by that means loſe both its 
Flavour and Colour, As ſoon therefore as 
you perceive the leaſt Alteration in your 
Ratafia, more Spirit muſt be added to ſtopths 
Fermentation ; and by this Method it may 
be kept the whole Year, 


If you have any Ratafia remaining at the 
End of the Year, you muſt mix it with 
that juſt made, adding a large Proportion 

| 5 * 


QF a 
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df black Cherries ; . becauſe the Colour in 
the old Ratafia will not be equal to that of 
the new. Or you may add to your old 
Ratafia a proper Quantity of the freſh Juice 
of black Cherries, which will reſtore its 
Colour, and, in a great Meaſure its Flavour 
too: 80 chat if your Ratafia has been well 
reſerved, it will, when mixed with freſh 
Fe of black Cherries, be 908 little inferior 
to the new. 


av 05 white 2 . 


As red Fruits are the Baſis of that called 
red Ratafia, ſo, on the contrary, that made 


from the Juices of white Fruits is denomi- 
nated white Ratafia. 


There are various Kinds of Ratafia made 
from various Fruits; but I ſhall only give 
Recipes for making three or four Sorts, 
which will be ſufficient for all the reſt, as 
the Method is nearly the ſame in all. 


Recipe for making Ratafia from the Muſeat, 
or white Frontiniac Grape. 


3 a 


The Berries of this Kind of Grape gre 
large, and grow extremely cloſe upon the 
Bunches, which are very long, and have 
commonly two Shoulders: The Fruit, 
when ripe, has a rich muſky Flayour ; 


WF: but 


1 
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but it is commonly very late in Autumn, 
before theſe Grapes are in Perfection; and 
the Berries being ſo very. cloſe upon the 
Bunches, detain the Moiſture in the Centre; 
ſo that they often periſh : To. prevent which 
ſome curious Perſons, look over their Vines, 
ſoon after the Grapes are formed, and, 
with a Pair of Sciſſars, cut out all ſmall 
ones, ſo as to leave the dthers at a moderate 
Diſtance, whereby the Sun and Air are 
caſily admitted, which diſſipates the Moiſ- 
ture, and prevents their periſning. There 


is another Kind of this Grape, ATE by 


ſome the white Frontiniac of Alexandria, 
and by others the Feruſalem Muſcat, which 
is a very large Grape, and, when ripe, an 


excellent Fruit; but is rarely brought to 


Perfection in England, The Berries of the 


: Feruſalem Muſcat, are of an oval Shape, 


and very large. They grow very looſe on 
the Bunches, are very fleſhy and firm, and, 
when ripe, are of nil, white, and a 


delicate F lavour. 


Either of theſe Kinds & Clipe will 
make very fine Ratafia ; but which ever of 
them are choſen, they muſt be picked from 
the Stalks, and only the fineſt Berries made 
ih of, The Stones muſt alſo be picked 

; for if they are bruiſed with the Ber- 


1 de fice Flavour of the Jaw will be 
greatly diminiſhed. 


When 


* 


When you have picked the Grapes from 
the Stalks, and taken out the Stones, preſs 
out the Juice, and filtrate it through a Flan- 
nel Bag. Then add the Quantity of Sugar 
and Spirit, and flavour it to your mind 
with a Spirit diſtilled. from Spices, in the 
manner explained below. 


The general Proportion of Sugar and 
Spirit, is, to twenty Pints of the Juice, five 
Pounds and a Half of Sugar, ten Pints of 


Spirit, and what Quantity you _ of. _ 
ſpicy Spirit. 


To make the ſpicy Spirit, take of Mace 
one Pound, Nutmegs four Ounces, Spirit 
three Gallons, and draw off the hi in 
Balneum Marie, 


By the ates Method you may * red 
Ratafia from the red Frontiniac; except that 
the Grapes, when bruiſed, muſt be ſuffered 
to ferment three or four Days, before the 
Juice is preſſed out; becauſe the Colour, 
which reſides principally in the Skins of the 
Grapes, will, by that means, be extract- 
dc. FE bo. 


The Berries of the red Muſcat, or red 
Prontiniac, are about the Size of thoſe of 
the white ; but grow much thinner on the 


Bunches. This Grape, when thoroughly 
. ripe, 
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ripe, has the richeſt and higheſt Flavour 
of any yet known; but it muſt have a dry 
Soil and a South Afpect, otherwiſe it ſeldom 
ripens well in England. Beſides the above 
Grape; there is another called by ſome red 
Muſcat. of Alexandria, and by others red 
Feruſalem Muſcat, This is not quite ſo 
late in ripening as the white Muſcat of 
Alexandria above deſcribed ; and for that 
reaſon more eſteemed. The Berries of this 
Kind are not quite ſo large as thoſe of the 
white, but of the ſame Form, and equal 11 in 


Goodneſs. 
5. of Ratifi from i 


The Ratafia made from the Peach 1s ; the 
fineſt and richeſt Flavour of any made from 
ſtoned Fruits. It is however neceſſary to ga- 
ther the Peach when thoroughly ripe, but, at 
the ſame time not to ſuffer it to hang too long 
on the Tree : For as, on the one hand, it 
will not acquire its delicious Flavour and 
Smell till thoroughly ripe, ſo, on the 
other, it will loſe both if ſuffered to hang 
on the Tree, after it has attained to a full 
Maturity. Another neceſſary Caution is, 
to gather it in fine warm Weather, and near 
the Middle of the Day ; becauſe then both 
the Flavour and Smell are in the greateſt 
Perfection. 


It 


= 
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It is alſo requiſite to make Choice of the 
proper Sorts of Peaches; for there is a 
remarkable Difference in the Flavour of theſe 
Fruits. Gardeners reckon above thirty Sorts 
of Peaches, but not more than half that 
number are proper for making Ratafia; I 
ſhall therefore give a ſhort Deſcription of 
thoſe that are moſt proper, that the young 
Diſtiller may not be xs ai in — 
ing Ratafia from Peaches. 


7. The early Purple (called by the French 
La Pourpree hbative.) This Tree hath 
ſmooth Leaves: The Flowers large, and 
open: The Fruit is large, round, and of a 
fine red Colour: The Fleſh is white, but 
very red at the Stone ; very full of Juice, 
which has a rich vinous Flavour. This 
Peach is ripe about the Middle of Auguſt. 


2. The large, or French Mignon. The 
Leaves of this Tree are ſmooth, and the 
Flowers large and open. The Fruit is a 
little oblong, generally ſwelling out on one 
Side, and of a fine Colour. The Juice is 
very ſweet, and of a high Flavour; the 
Fleſh white, but very -red at the Stone, 
which 1s ſmall, and eaſily ſeparates from the 
Fleſh. This Peach is ripe in the. middle 
of Auguſt, | 
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; The ene or, belle —— 
Th Tree hath ſmooth. Leaves, and its 
Flowers are ſmall and contracted. The 
Fruit is of a middling Size, a little oblong, 
and of an elegant Colour. The Fleſh is 


white, but very red at the Stone, from 
Which it ſeparates; full of a rich ſugary 


Juice, and gr” towards the latter End of 
Auguſt, | 


"4+ The red Magdalen, called: 3 the 


French about Paris, Magdeleine de Cuurſon. 


The Leaves of this Tree are deeply ſawed, 


and the Flowers large and open. The Fruit 


is large, round, and of a fine red Colour. 
The Fleſh is White, but very red at the 
Stone, from which it ſeparates. The Juice 


is. very ſugary, and of a rich Flavour. It 


Is ripe the latter End of Aug. 


54 Smith 8 Newington. This 2 hath 
ſawed Leaves, and large open Flowers. 


The Fruit is of a middling vize, and of a 


fine red, next the Sun: The Fleſh is very 
firm and white, but very red at the Stone, 
to which it cloſely adhers. It has a rich 
ſugary Juice, and is 122 the ne: End of 


Auguft. 
| 6. The Chanoitioc. The Leaves of this 


Tree are ſmooth, and the F lowers ſmall 


and 
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and contracted... The Fruit is ſhaped ſome- 


what like the Belle Chevreuſe, but rounder, 


The Fleſh is white and melting, and ſe- 
parates from the Stone, where it is of- a fine 


red Colour. The Skin is very thin, and 


the Juice remarkably rich. Ic ripens about 
5 the E End of Auguſt. 


The Bellegarde; or, as the French 
calt it, the Gallande. This Tree hath nar- 
row Leaves, and ſmall contracted Flowers. 
The Fruit is very large and round, and of 
a deep purple Colour, on the Side' expoſed 


to the Sun. The Fleſh is white, melting, 


and ſeparates from the Stone, where it is 


of a deep red Colour. The Juice is very 


rich. This Peach is ripe about the begin- 
ning of September. 


8. The Bourdine. The Linens of this 


Tree are ſmooth, and the Flowers ſmall - 


and contracted. The Fruit is large, round, 
and of a fine red Colour next the Sun. 
The Fleſh is white, melting, and ſeparates 
from the Stone, where it is of a fine = 
Colour. The Juice is vinous and rich. 


is ripe the! beginning of deptember, and 


greatly ee Cs the curious. ' 


9. The Liſle or, as hs 3 call it, 


la petite Violette Hdtive. This Tree hath 
ſmooth Leaves, and ſmall contracted Flow- 
ers. 


. . p —— ene — 
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ers. The Fruit is of a middle Size, and 
next the Sun of a fine violet Colour. The 
Fleſh is of a pale yellow, melting, full of a 
rich vinous Juice; but adheres to the Stone, 
where it is very red. This Fruit is ripe 
the Beginning of September. 


10. The old Newington. The Leaves 
of this Tree are ſawed, and the Flowers 


large and open. The Fruit is fair, large, 


and of a beautiful red Colour next the Sun. 
The Fleſh is white, melting, and cloſely 


adheres to the Stone, where it is of a deep 


red Colour. The Juice is very rich and 
vinous. It is ripe about the Middle of Sep- 


tember. 


11. The Rambouillet, commonly called 
the Rambullion. This Tree has ſmooth 
Leaves, and large open Flowers. The 
Fruit is of a middling Size, rather round 
than long, deeply divided by a Furrow in 
the Middle; of a fine red Colour next the 
Sun, but of a light Yellow next the Wall. 
The Heſh is melting, of a bright yellow 
Colour, except near the Stone, from which 
it ſeparates, where it is of a deep red. 
The Juice is rich and of a vinous Flavour. 
This Fruit ripens about the Middle of Sep- 


| tember, | 
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12. The Pourpree; or, as the French 
generally call it Pourpree tardive, the late 
Purple. The Leaves of this Tree are very 
large, and ſawed, the Shoots ſtrong, and 
the Flowers ſmall and contracted. The 
Fleſh, except near the Stone, from which 
it ſeparates, and where it is red, is white, 
melting, and of a rich ſugary Juice. It is 
not ripe till near the End of September. 


13. The Nevette. The Leaves of this 
Tree are ſawed, and the Flowers ſmall and 
contracted. The Fruit is large, ſomewhat 
longer than round, of a bright red Colour 
next the Sun, and of a pale yellow on the 
other, The Fleſh is melting, full of a rich 
Juice, and very red at the Stone, from 
which it ſeparates. It ripens abour the 
Middle of September, and is eſteemed one 
of the beſt Peaches. 


14. The Royal. This Tree hath ſmooth 
Leaves, and ſmall contracted Flowers. The 
Fruit is large, round, and of a deep red on the 
Side expoſed to the Sun, but of a pale yel- 
low on the other. The Fleſh is white, 
melting, and full of a rich Juice, of a white 


Colour, except near the Stone from which 


it ſeparates, where it is of a deep red. This 
Frutt is ripe about the Middle of Septem- 
ber. 


15. 
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1 5 The monſtrous Pavy of Pomponne. 
The Leaves of this Tree are ſmooth , the 
Flowers. large and open. The Fruit is very 


large and round, many times fourteen Inches 
1 ar \Circumference. The Fleſh is white, 


melting, and cloſely adheres to the Stone, 
where it is of a deep red Colour. The Side 
next the Sun is a beautiful red, and the 
other of a pale fleſh Colour. .It ripens 
about the End of October, and when the 
Autumn i is warm, is an excellent Peach. 


The above Deſcription of the different 
Kinds of Peaches proper for making Ratafia, 
will be of uſe to the young Artiſt, as the 
fine Flavour of this Liquor in a great Mea- © 
ſure depends .on a proper Choice of the 
Fruits uſed in the Compoſition ; and if the 
Inſtructions relating to the Perfections and 
Ripeneſs of theſe Fruits are obſerved, an ex- 
cellent Cordial may be 1 made in the 
following manner. 


Take your Peaches, bruiſe them, and in- 
ſtantly ſtrain out their Juice thro a Piece of 
ſtrong Linen. In this Juice, without any 


Mixture of Water, diſſolve your Sugar: 


And when the Sugar is melred, add the 


Quantity of Spirit. No Spices muſt be 
uſed in this Ratafia, the fine Flavour of the 
Peach being far preferable to all Spices in 


- 
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the World. The Quantity of either the 
Sugar or Spirit may be augmented or leſſen- 


ed according to your own Judgment, or in 
Proportion to the Price of your” Ratafia. 


As ſoon as the Spirit is added is PA dul- 
cified Juice of the phe the whole muſt 
be filtrated thro' a Flannel Bag, put into 
Bottles cloſe ſtopped z for the fine Flavour 
of the Peach will ſoon be loſt unleſs the 
Bottles are very well corked. Some alſo 


cover the Cork with Sealing-wax, which is 
not a bad Caution. 


Tf you would have your Rataſia of a bright 
red Colour, your muſt let your bruiſed 
Peaches ferment a Day or two; by which 
means the Colour of the Skin, and that 
of the Fleſh near the Stone, will be extract - 


ed, and give your Ratafia the Colour de- 
fired. 


4. Of Orange-flower Ratafia. 


The Orange-flower has been already de- 
ſcribed, Page 127. I ſhall therefore only 
add, that the Orange-flowers uſed in mak- 

ing Ratafia ſhould be large, in their full 


Perfection, gathered before the Riſing of the 


Sun, and carefully picked from their Stalks, 
Sc. Some blanch the Orange-flowers, 


by putting them into a ſmall Quantity of 
R 


Water, 


J 


| 
| 
| 
| 
| 
| 
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Water, and boiling them a few Minutes 
over the Fire, But by this Method the 
moſt volatile Parts of the Flower are eva- 


ported, by which the Ratafia will loſe 


much of its delicate Flavour, 


The beſt way therefore is to uſe the 
nge flowers without any previous Boiling. 


Recipe for making ten Gallons of” Orange 
Joes Ratafia, ; 


Take of Oran ge-flowers freſh hed. 
and clean picked from their Stalks, Ge. 
five Pounds, and infuſe ,them fix Days in 
five Gallons of clean Proof Spirit. Diſ- 


ſolve fourteen Pounds of Sugar 1 in five Gal- 


lons of Water; and after ſtraining the Spirit 
from the Flowers, mix it with the Syrup, 
and filtrate the whole thro' a Flannel Bag. 


Some inſtead of common Wir uſe the 
Orange-flower Water ; but it will be ne- 
ceſſary in purſuing that Method to take 
care that the Water be freſh made, and 
very fragrant; for otherwiſe inſtead of im- 
proving, you will greatly injure the fine 


Flavour of your Ratafia. 


The E Diſtillers keep two Sorts 5 ; 


ie en Ratafia, one they call Angle 
.and the othar double. "The former is made 


according 
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according to the above Recipe; but in mak- 
n dae l latter they uſe double the Quantity 

Orange: flowers, and conſiderably aug- 
ment the Proportion of Sugar. It will be 
needleſs to give a Recipe for making that 
Sort of Ratafia, which they call double, as 
the Procels is exactly the ſame. 


S. Ratafia of Portugal Orange. 


Ratafia may be made from any Sort of 
Orange; but that of the Portugal Orange is 
reckoned the beſt. 


The Oranges muſt be choſen fair, large, 
and ripe; and the outer or yellow Peel be 
carefully taken off. The Juice of the 
Oranges muſt be then preſſed out, dulcified 
with Sugar, and mixed with the Spirit: 
after which the outer Rinds are to be add- 
ed, and after a proper Infuſion, the whole 
filtrated through a Flannel Bag. 


Reci pe for making three Gallons of Portugal 
Orange Ratafia. 


Take of the Juice of Portugal Oranges 
two Gallons ; clean redified Spirit one Gal- 
lon ; four Pounds of Sugar ; and the outer 
Peel of ten Oranges. Let the whole in- 
fuſe a Fortnight, and then filter the Liquor 
through a Flannel Bag. 

KS Some 
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Some inſtead of infuſing the Peel «s 

directed in the above Bene, put the Peel 
it 


into the Spirit, and diſtil it in Balneum 
Mariæ; after which they add the Spirit to 
* dulcified Orange: juice, and filtrate as 
elore. 


The foregoing Recipes for making Ra- 
tafia from different Fruits, Sc. will be 
ſufficient to inſtruct the young Diſtiller in 
the Method neceſſary to be purſued for 
making Cordials of this Kind; for it would 
be tedious to give Formula's for making all 
the Kinds of Ratafia kept by different Diſ- 
tillers. The Method in all is nearly the 
ſame; and the Proportion of Sugar and 


Spirit may be eaſily diſcoyered by a few Ex- 


periments. I ſhall therefore conclude this 
Chapter with giving a Recipe for making 
what is called by our Engliſb Diſtillers Rata- 
fia, tho a very bad Compoſition, 


Recipe for making ten Gallons of common 


Ratafia, 


Take of Nutmegs eight Ounces ; bitter 
Almonds ten Pounds; Lisbon Sugar eight 
Pounds; Ambergriſe ten Grains: Infuſe 
theſe Ingredients three Days in ten Gallons 
of clean Proof Spirit, and filtre thro' 4 
Flannel Bag for uſe. | . 

| The 
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The Nutmegs and bitter Almonds muſt 
be bruiſed; and the Ambergriſe rubbed 
with the Lisbon Sugar in a Marble Mortar, 
before they are infuſed in the Spirit. 


CHAP. LIIII. 
oy Gold Cordial, 


'*: HIS Cordial has it Name from Leaf 

_ * Gold being formerly uſed in its Com- 
poſition ; but as later Experiments have 
abundantly demonſtrated that Gold can add 
— to its Virtues, it is now generally 
omitted, a | 


Recipe for making ten Gallons of Gold Cor- 
. . | 


Take of the Roots of Angelica, four 
Pounds; Raiſins ſtoned, two Pounds; Cori- 
ander- ſeeds, Half a Pound; Caraway-ſeeds 

and Cinnamon, of each Half a Pound; 

Cloves two Ounces; Figs and Liquorice- 
root, of each one Pound; Proof Spirit 
eleven Gallons; Water two Gallons : 'The 
Angelica, Liquorice, and Figs muſt be lic- 
ed, before they are added. Digeſt two Days, 
and draw off by gentle Heat, ill the Faints 
begin to riſe, hanging in a Piece of Linen 
faſtened to the Mouth of the Worm an 

| KY Ounce 
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Ounce of Engliſb Saffron. Then diſſolve 
eight Pounds of Sugar in three Quarts of 


Roſe Water, and add it to the diſtilled 


'Liquor. Some Diſtillers inſtead of Saffron 
colour their Goods with burnt Sugar, but 


by this means the Cordial is greatly impair- 
6d! in its Virtues. 
Or, 


Take of the Juice of Alchermes five 
' Ounces ; Cloves two Ounces and a Half; 
Muſk and Ambergriſe, of each Half a 
Dram ; Loaf Sugar ten Pounds ; Proof 
Spirit eleven Gallons ; digeſt the whole a 


Fortnight in a cloſe Veſſel, and filter thro a 


- Flannel Bag for uſe, Some add thicty 


Leaves of Gold ; but the Medicine | is not 
at all the better bor it. 


Either of the above Recipes will ds uce 
an excellent Cordial ; good in Tremblings, 
Paintings, and Lownels of Spirits, Sc. Al- 


ſo in Nauſeas and IPOS Pains of the 
Stomach and Bowels. 


CHAP. 
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CHAP. IV. 
Of Cardamum, or All- fours, 


HIS Water has its Name from the 


four Ingredients in its Compoſition 


and in ſome Countries is greatly uſed by 


the poorer Sort of People. 


Recipe for making ten Gallons of Cardamum. 


Take of Pimento, Caraway and Corian- 


der-ſeeds, and Lemon-peel, of each three 


Pounds ; of Malt Spirits eleven Gallons ; 
Water three Gallons. Draw off with a 


gentle Fire, dulcify with ordinary Sugar, 


and make up the Goods, to the Strength 


you deſire with clean Water. 


This is rarely called for unleſs by the 


poor Sort of People, who are induced to 


uſe it from its Cheapneſs; tho' it is a better 


Cordial than many drawn from dearer In- 


gredients. It is an excellent Carminative, 
and is often ſold for Aqua Mirabilis. 


R 4 - - CHAP 
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CHAP. LV. 
0 Geneva. 


7 HERE was formerly kept in the Apothe- 


caries Shops a diſtilled ſpirituous Water 
of Juniper; but the Vulgar being fond of it as 
a Dram, the Diſtillers ſupplanted the Apo- 
thecaries, and ſold it under the Name of 
Geneva. The common Sort however is 
not made from Juniper-berries as it ought 
to be, but from Oil of Turpentine ; the Me- 
thod of which we ſhall give in the Sequel 


_* Juniper-berries are a roundiſh Fruit, of 
the Size of a Pea. They wither and wrinkle 
in the drying, and we meet with them 
variouſly corrugated, and uſually covered 
with a bluiſh reſinous Duſt when freſh. 
They ſhould be choſen freſh, plump, full 


of Pulp, and of a ſtrong Taſte and Smell. 


They are uſually imported from Germany, 
tho' we have plenty of the Trees in Eng- 
land. It is but ſmall with us, rarely riſing 


. to more than three or four Feet in Height, - 


and ſcarce ever exceeding five or ſix. Some 
of the Juniper Shrubs are Males, ſome 
Females of the ſame Species; the Male 
Shrubs produce in April or May a ſmall 
F Juli with Apices on them very 

„ mw 
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large, and full of Farina; the Females 
produce none of theſe Juli but only the 
Berries, which do not ripen till the ſecond 
Year, and then do not immediately fall off, 
ſo that it is no uncommon thing to ſee three 
Sets of Berries, or the Berries of three dif- 
ferent Years at once on the ſame Tree. 


If you make uſe of Engh/h Berries, let 
them be fully ripe before they are gather- 
ed; and in order to preſerve them, ſpread 
them very thin on a boarded Floor, leav- 
ing the Windows and Doors open, and 
turn them once a Day till they are dry; 
after which pack them up in Barrels, ſo 
that no Air may come to them, and they 
will keep good all the Vear. Some, when 
they are dry, throw them altogether in a 
Heap in a Corner of the Room, where the 
continue till wanted for uſe ; but the Berries 
will not keep ſo well by this Method as 
by being packed in Caſks ; they are ſubje& 
to contract a Mouldineſs, which will give 
a Taſte to the Goods, greatly to their Diſ- 
advantage. vl | 1 


Some Diſtillers as ſoon as their Berries 
are gathered, put them into Caſks, and 
cover them with Spirits of Wine ; by this 
Method the Berries are indeed well pre- 
ſerved, without any Danger of contracting 
an ill Smell, which they are very apt to 

do 
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do by the other Methods unleſs the greateſt 


Care be taken; but then it muſt be re- 


membered, that the Spirit will extract great 


Part of their eſſential Oil, in which their 
Virtues conſiſt, and conſequently the Ber- 


ries themſelves will be rendered of little 


Value. If, therefore, you preſerve your 
Berries in this manner, you ſhould put into 
each Caſk or Jarr, only the Quantity you 
uſe for one Charge of your Still ; and when 
you have occaſion to uſe them, put both 
the Spirits and Berries into your Alem- 
bic. | 


Thus your Berries will be finely preſerv- 

ed, without any Loſs either of their eſſen- 
tial Oil, or the Spirits made uſe of to pre- 
ſerve. | | 5. 5 


Recipe for making ten Gallons of Geneva. 


Take of Juniper-berries three Pounds, 
Proof Spirit ten Gallons; Water four Gal- 
lons. Draw, off by a gentle Fire till the 
Faints begin to riſe, and make up your 
Goods to the Strength required with clean 
Water. 5 5 


The Diſtillers generally call thoſe Goods 
which are made up Proof by the Name 
of Royal Geneva; for the common Sort 
is much below Proof, ten Gallons of Spirit 

8 being 
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being ſufficient for fifteen Gallons of Geneva. 
_ Nay, what is generally. ſold at the com- 


mon Alchouſes is made in the following 


Take of the ordinary Malt Spirits ten 
Gallons; Oil of Turpentine two Ounces, 
Bay Salt three Handfuls. Draw off by a 
gentle Fire till the Faints begin to riſe, and 


make up your Goods to the Strength re- 
| quired with clean Water. 


In this manner is the common Geneva 


made, and it is ſuprizing that People ſhould 
accuſtom themſelves to drink it for plea- 
ſure. | 43 


There is a Sort of this Liquor called 
Holland's Geneva, from it being imported 


from Holland, which is greatly eſteem- 
8 


The Ingredients uſed by the Dutch are, 
| however, the ſame as thoſe given in the firſt _ 
Recipe of this Chapter, only inſtead of 

Malt Spirit they uſe French Brandy. In 
the firſt Part of this Treatiſe we have ſuf- 
ficiently ſhewn the Nature of French Brandy, 
and in what its Excellence conſiſts; and, 
alſo, that by the Help of a clean Spirit, 
Cordial Waters may be made with the 
ſame Goodneſs as thoſe drawn with French 


Brandy. 
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Brandy. If therefore the Diſtiller be care- 
ful in diſtilling and rectifying his Malt 
Spirit, _ make Geneva equal to that 
of the Dutch, provided it be kept to a 
proper Age; for all ſpirituous Liquors con- 
tract a Softneſs and Mellowneſs by Age, im- 

poſſible to be imitated by Art, 


CHAP. LVI. 
Of Cherry Brandy. 


T HIS Liquor is greatly called for in 
= the Country; and is made different 
ways. Some preſs out the Juice of the 
Cherries, and having dulcified it with Su- 
gar, add as much Spirit to it as the Goods 
will bear, or the Price it is intended to be 
ſold 'for. But the common Method is to 
put the Cherries clean picked into a Caſk, 
with a proper Quantity of Proof Spirit, 
and after ſtanding eighteen or twenty Days, 
the Goods are drawn off into another Caſk 
for Sale, and about two thirds of the firſt 
Quantity of Spirits poured into the Caſk 
upon the Cherries. This is ſuffered to 
| ſtand about a Month to extract the whole 
Virtue from the Cherries, after which it is 
drawn off as before ; and the Cherries preſ- 
ſed to take out the Spirit they had abſorbed. 
The Proportion of Cherries and Spirit is 
not very nicely obſerved ; the general Rule 
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is to let the Caſk be about half filled with 


Cherries, and then filled up with Proof 
Spirits. Some add to every twenty Gallons 
of Spirit half an Ounce of Cinnamon, an 


Ounce of Cloves, and about three Pounds | 


of Sugar, by which the Flavour of the 
Goods is conſiderably increaſed. But in 
order to ſave Expences, nat only the Spices 
and Sugar are generally omitted, but alſo 
great Part of the Cherries, and the Defi- 
cience ſupplied by the Juice of Elder- ber- 


ries. Your own Reaſon therefore, and the 


Price you can ſell your Goods for, mult 
direct you in the Choice of "mT Ingre- 
dients. 


By the ſame Method you may tl Raſ- 
berry Brandy; and if the Colour of the 


Goods be not deep enough, it may be im- 


proved by an Addition of Cherry Brandy. | 
c HAP. LVIL 

Of Honey Water. 
HIS Water has its Name from the 
Honey in its Compoſition ; tho' that 


Ingredient is-but of very little Service to the 


Water, if made according to the uſual Me- 
thod. 


Rectpe 
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Recipe "og making a Gallon of En Water. | 


Take of the beſt Hotty and Coriander- 
ſeeds, of each one Pound; Cloves, one 
Ounce and a Half ; Nutmegs and Gum 
Benjamin, of each an Ounce; Vanilloes 
Number four. The yellow Rind of three 
large Lemons: Bruiſe the Cloves, Nutmegs, 
Coriander-ſeed, and Benjamin; cut the Va- 
nilloes in pieces, and put all into a Glaſs Alem- 
bic, with one Gallon of clean rectified 
Spirit, and after digeſting forty eight Hours, 
draw off the Spirit in Balneum Mariæ. 
To a Gallon of the above Spirit, add of 
damaſk Roſe Water and Orange: flower 
Water, of each a Pound and a Half; Muſk 
and Ambergriſe of each five Grains. Grind 
the Muſk and Ambergriſe with ſome of 
the Water in a Glaſs Mortar, and after- 
wards put all together into a digeſting Veſ- 
ſel, ſhaking them well together, and let 
them circulate three Days and three Nights 
in a gentle Heat: Then let all cool; filter 
and keep the Water 1 in Bottles well | Ropped 
for uſe. ” 


This Water was firſt * by that faith- 
ful Chemiſt Mr. George Wilſon, for King 
James II. It is an Antiparalitic, ſmooths 
the Skin, and gives one of the moſt agree- 
able Scents imaginable. Forty or ſixty 

| | 9 
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Drops put into a Pint of clean Water, are 
ſufficient for waſhing the Hands and Face; 
and the ſame Proportion to Punch, or any 


Cordial Water, gives a very agreeable Fla- 
vour. 555 | 


CH A P. -LVIII. 


Of Unequalled Water, generally fold by oh 
French Name J Eau ſans Pareille. 


There are two Sorts of this Water, one 
drawn conſiderably below Proof, and ren- 
dered fine by Filtration, and the other with; 
ont the Faints, the Receiver being remov- 


ee as ſoon as they begin to riſe. The lat- 
ter is much the beſt, tho' dearer than the 
former. 


Recipe for making a Gallon of the common 
Eau fans Pareille. 


o 
., 
Jr 


Take the outer Peck of twelve Citrons, 
three Quarts of fine Proof Spirit, and a 
Quart of Water. Put all into a Glaſs 
Alembic, and diſtil to a Dryneſs in Balneum 
Marie ; filtre the Water, and put it into 
Bottles well ſtopped. 
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This is the common Sort, and what is 
generally ſold here under the Name Eau 
fans Pareille. 
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Recipe 12 making a Gallon of the beſt Sore 
of Eau ſans Pareille. 


Take of the Eſſence of Cedrat, ba- 
mot, Orange, and Lemon, of each two 
Drams; rectified Spirit a Gallon; 3 Water 
two Quarts, Put all into a Glaſs Alembic, 
and diſtil in Balneum Marie till the Faints 
begin to riſe, when the Receiver muſt be 

immediately removed. 
Some :o ſave the Trouble and Expence of 
Diſtillation, mix the Eſſences with the Spirit 
of Wine, in the manner before mentioned 
in the Chapter for making Hungary Water; 
but this is greatly inferior to that made by 


Diſtllation. 


CH AP. LIK 
Of the Water of Bouquet. | 
HIS Water has its Name from its 


Inventor, and is greatly eſteemed a- 
broad for its Smell, It is indeed drawn 
from the moſt odoriferous Flowers, and 
therefore it is no wonder that it is held! in 
great P Eſteem. 


Recipe 
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Recipe for making a Gallon of Bouquet's 
| Vater. 


| Take of the Flowers of white Lillies, and 
Spaniſh Jeſſamin, of each Half a Pound; 
 Orange-flowers and thoſe. of the Jonquil 
and Pink of each four Ounces; damaſk 
Roſes one Pound. Let thoſe be freſh ga- 
thered, and immediately put into a Glaſs 
Alembic with a Gallon of clean Proof 
Spirit, and two Quarts of Water. Place 
the Alembic in Balneum Marie, draw off 
till the Faints begin to riſe. You may uſe 
Spirit of Wine, inſtead of Proof Spirit ; but 
it will be abſolutely neceſſary that it be en- 


tirely inodorous ; for otherwiſe your Water 
will fall ſhort of the deſired Perfection. 


CHAP. IX. 
Of Cyprus Water. 


* HIS Water is only a dilute TinQure 
of Ambergriſe ; but as it is uſed by 
thoſe who are fond of that Perfume, and 
known by the Name of Cyprus Water, or 
Eau de Chypre, I would not omit giving 
the Recipe here, intending to give a full 
Account of Ambergriſe in a ſucceeding 
Chapter. 
8 7 Recipe 
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Recipe for making a Gallon of Cyprus Water, 
| Take of the Eſſence of Ambergriſe Half 


an Ounce; put it into a Glaſs Alembic 
with a Gallon of Spirit of Wine and two 
Quarts of Water. Place the Alembic in 
Balneum Marie, and draw off till the Faints 
begin to riſe, ” 


OST AT ORE 
Of Yeftal Water, or Eau de Veſtale. 


| N HIS is a very agreeable Water, and 
has been long in uſe in ſeveral Parts of 
Europe. Ts 4 


Recipe for a Gallon of Veſtal Water. | | 


Take of the Seeds of Daucus Creticus or 
Candy Carrots, two Ounces; Spirit of Wine 
a Gallon; Water two Quarts. Diſtil in 
Balneum Marie till the Faints begin to.” 
riſe, Then add to the Spirit drawn over 
an Ounce of the Eſſence of Lemons, and 
four Drops of the Eſſence of Ambergriſe; 
rediftil in Balneum Marie, and keep the 
Water in Bottles well ſtoped for uſe. 


CHAP; 


CHAP. LXII. 5 
Of Beauty Water, or Eau de Beauté. 


T\ HIS Water has it Name from its uſe 
in waſhing the Face, and giving an 
agreeable Smell. It is drawn from Thyme 


and Marjoram, wah gives it a very elegant 
Odour. 


Recipe for making a Gallen of Beauty Water. 
Take of the flowery Tops of Thyme 


and Marjoram, of each one Pound ; Proof 
Spirits five Quarts; Water one Quart. Draw 
off in Balneum Marie, till the Faints be- 
gin to riſe, and keep it cloſe ſtopped for uſe, 


CHAP. LXIII. 
| Of Royal Water, 


HIS Water has its Name from being 

1 conſidered as the moſt excellent of 
all ſcented Waters. It is compounded of 
the Cedrat, Nutmegs and Mace, from 
whence the moſt elegant Smell is produc- 
ed; and no Water is at preſent thought 
equal to this. There are two Sorts of Royal 
Water, one produced by a fingle Diſtilla- 
| _ and the other by a double Diſtillation, 
8 2 | and 
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and thence called rectified, or double dif- 
tilled Royal Meer. 


Recipe for a Gallon of Reyal Water. 


Take of Mace one Ounce ; Nutmegs 
Half an Ounce ; Eſſence of Cedrat, or Ber- 
gamot two Drams: Put theſe into a Glaſs 
Alembic (after bruiſing the Spices) with five 


Quarts of fine Proof Spirit, and draw off 


one Gallon in Balneum Mariz. 


Recipe for making a Gallon of double 92 
Royal Wu ater. 


Take of Mace one Ounce ; Nutmegs 
Half an Ounce ; bruiſe them, and put them 
into an Alembic with fix Quarts of fine 
Proof Spirit, and draw off five Quarts 
with a gentle Fire. Then take the Spirit 
drawn off and- put it into a Glaſs Alembic, 
with two Drams of the Eſſence of Cedrat, 
or Bergamot, and draw off a Gallon in 
Balneum Mariz. 


Either of theſe Recipes will produce an 
elegant Water ; but the latter an ex- 
ceeds the former. 


CHAP. 
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CHAP. IXIV. 


Of the Tinfture, or Eſſence of Ambergriſe, 
Muſk and Civet. 


1. A UTHORS have been long divided 
with regard to the Origin of Amber- 
griſe ; ſome taking it for a vegetable Juice, 
which either dropped into the Water from 
the Trunks or Branches of ſome Trees 
growing on the Sea- coaſt, or exudated from 
their Roots which ran out of the Earth in- 
to the Sea; ſome for an animal Produc- 
tion, and formed either by a ſecret Proceſs 
from Honey-combs, or the Dung of Birds ; 
and others have very circumſtantially record- 
ed that it is produced in the Whale. Theſe 
Opinions are however now looked- upon 
as falſe ; Ambergriſe being univerſally al- 
lowed to be a Mineral Production, of the 
Number of Bitumens. It is a light and 
frothy Subſtance, which generally bubbles 
up out of the Earth in a fluid Form, princi- 
pally under Water, where it is by Degrees 
hardened into the Maſſes we ſee it in. 


Ambergriſe in its natural, or common 
Form is a lax and coarſe Subſtance of an ir- 
regular Structure, friable, and ſo light as to 
ſwim upon Water. It is of a pale gray 
Colour, with a faint Tinge of brown in it; 
but Pieces perfedly and uniformly of this 


83 Colour 
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Colour are rare, what we uſually meet 
with is compoſed of Whitiſh, yellowiſh, and 
blackiſh Granules; and in Proportion as 
there is more or leſs of this whitiſh Matter 
in theſe Maſſes, it is more or leſs ſcented and 
valuable. It is found in Pieces of perfectly 
irregular Figures, and from the Bigneſs of 
a Pea to thoſe of ten, twenty, or more 
Pounds ; nay there have been Maſſes found 
of more than two Hundred Weight. 


It ſhould be choſen in clean and not over 

friable Pieces, of a pale grey Colour, and 
as uniform as poſſible in its Structure, with 
mal black 1 220 within. 


There are two Sorts of Eſſences made 
from this Perfume; one without Addition 
of any other odoriferous Subſtance, and the 


other from Ambergriſe compounded with 
Muſk and Civit. 


Recipe for making the Eſence of Anbergrife 


Take of Ambergriſe and white Sugar- 
candy, of each three Drams; grind them 
well together! in a Glaſs Mortar, adding to 
them by flow Degrees, five Ounces of rec- 
ted Spirit of Wine, digeſt the whole in a 
Martrab (repreſented Fig. 8.) well ſtopped 
for four Days, and then ſeparate the clear 
Tincture or Eſſence, which keep in a Bot- 
Yo Well ſtopt for uſe, Re- 


of Diſlilidtios. - 4 


Recipe for making the compound Eſſence of 
Ambergriſe. | 


Take of Ambergriſe and white Sugar- 
candy of each two Drams ; Muſk twelve 
Grains ; Civet two Grains ; grind all theſe 
well together in a Glaſs Mortar, adding by 
Degrees four Ounces of rectified Spirit of 
Wine ; digeſt and ſeparate the clear Eſlence 
for uſe, as in the preceding Recipe. 


2. Muſk is a dry, light, and friable Sub- 
ſtance; of a dark blackiſh Colour, with 
ſome Tinge of a purpliſh or blood Colour 
in it. It is ſoft, and ſomewhat ſmooth and 
unctuous to the Touch, and of a highly 
perfumed Smell. It is brought to us ſewed 
up in a Kind of Bladders or Caſes of Skin, 
covered with a browniſh Hair, which are 
the real Bags in which the Muſk is lodged 
while on the Animal. Muſk ſhould be 
choſen of a very ſtrong Scent, and in dry - 
ſound Bladders; and muſt be kept cloſe 
ſhut down in a Leaden Box, by which 
means it will retain its Smell, and not grow 


too dry, 
Recipe for making the Eſſence of MusR. 


Take of Muſk and white Sugar-candy 
of each one Dram ; rub them well together 
I 4 - | in 
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in a Marble Mortar, adding by Degrees 
during the rubbing five Ounces of rectified 
Spirit of Wine : Put the whole into a 
M,atraſs, digeſt three Days in a gentle Heat, 
and pour off the clear Eſſence, which kee 
in a Bottle well ſtopt for uſe. Some add a 
few Grains of Civet to their Eſſence of Muſk, 
which conſiderably augments the Fineneſs of 
the Perfume. 


3. Civet is produced, like Muſk, in Bags 
growing to the lower Part. of the Belly of 
an Animal. It is of different Colours from 
a pure lively whitiſh, to a black; but the 
nearer it approaches to the white the better 


it is; of an extremely ſtrong . and a 
ate pungent Taſte. 


The Eſſence of Civet is rarely 1 
but of great ſervice in making Additions to 
other odoriferons Waters, and therefore I 
ſhall here give the Method of making it. 


' Recipe for making the Efſence of Civet. 
Take of Civet and double refined Sugar, 


of each two Drams; rub' them well to- 
gether in a Glaſs Mortar, adding by De- 
Tees five Ounces of rectified Spirit of Wine: 
at the whole into a Matrafs, digeſt three 
Days in a gentle Heat, and pour off the 
clear nes for uſe. Tho' the Eſſences 


in 
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in this Chapter are, properly ſpeaking, Che- 
mical Preparations, and therefore foreign 
to the Buſineſs of the Diſtiller ; yet as they 
are often added to perfumed Waters, and 
eaſily made, I thought the above Recipes 
would not be unacceptable to the Rea- 


der, x 
CHAP. Lxv. 


Of Faints, and the Uſes they may be appli- 
ed to. | | 


JN many of the preceding Recipes I have or- 
dered the Receiver to be removed as ſoon 
as the Faints begin to riſe ; becauſe other- 
wiſe the Goods would contract a diſagree- 
able Taſte and Smell. It is not however 
to be underſtood that theſe Faints are to be 
thrown away, nor the Working of the Still 
immediately ſtopped ; for they are far from 
being of no Value, notwithſtanding they 
would be of great Diſadvantage if ſuffered 
to run among the more ſpirituous Parts of 
the Goods before drawn off. As ſoon 
therefore as you find the clear Colour of the 
Goods begins to change of a bluiſh or 
whitiſh Colour, remove the Receiver, place 
another under the Noſe of the Worm, and 
continue the Diſtillation as long as the Li- 

quor running from the Worm is ſpirituous, 


which may be known by pouring a little of - 


| 
| 
1 
| 
| 
| 


[ 
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it on the Still Head, and applying a lighted 


Candle to it; for if it is ſpirituous it will 


burn, but otherwiſe not. When the Faints 


will no longer burn on the Still Head, put 


out the Fire, and pour the Faints in a. Caſk 
for that Purpoſe ; and when, from repeated 
Diſtillations, you have procured a ſufficient 
Quantity of theſe Faints, let the Still be 
charged with them almoſt- to the Top. 
Then throw into the Still three or four 
Pounds of Salt, and draw off as you would 
any other Charge as long as the Spirit ex- 
tracted is of a ſufficient Strength; after 
which the Receiver is to be removed, and 
the Faints ſaved by themſelves as before. 


The Spirits thus extracted from the Faints 
will ſerve in ſeveral Compoſitions as well as 
freſh ; but they are generally uſed in Ani- 
ſeed Water, becauſe the predominant Taſte 
of the Aniſeeds will entirely cover that they 


had before acquired from other Ingredients, 
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